Sold in 3% and 5-gallon drums 
—both equipped with spout and 
U-Press-It Cap—for the individual 
user and in 30-gallon and 55-gallon 
drums for garages and other large 
users. Let us send you a folder and 
details regarding price and use. 
Write the Glycerine Department, 
Armour Soap Works, 1355 West 
31st Street, Chicago. 


Insure Winter Deliveries - - Protect 
Your Cars and Trucks With An 
Absolutely Dependable, Permanent 
Non-Evaporating Radiator Glycerine! 


MArmours 


-ZERO-FOE _ 





a Va way 





THE NATIONAL PROVISIONER December 1, 1993 


“SUPERIOR IN ALL WAYS 
To Any Machine I Have Used - - - ” 


~says Max Trunz 





prominent Brooklyn, 
N. Y., manufacturer of 
high grade sausage 
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Meat Survey Will Show Package Preferences 


“The National Provisioner” Arranges 
For Intensive Study of Consumer 
Attitude in Typical Trade Area 


As a constructive contribution to the better merchandising of meat products, THE NATIONAL PRO- 
VISIONER has completed arrangements for an elaborate and thorough research of the consumer’s attitude 


toward packaged meat products. 


This is the first effort to get at the facts, from the consumer side as well as from the trade aide, 
since the demand for meats in package form became conspicuous. 


This package study will 


be proper packaging may readily be- 


Individual successes in the mer- 


made by the Bureau of Business come a most important factor in chandising of packaged products 
Research of the University of stimulating meat consumption. 


Pittsburgh, with the cooperation 
and support of the Institute of 
Meat Packing of the University 
of Chicago. 


The survey will be conducted 
under the immediate supervision 
of Dr. John H. Cover, director of 
the Bureau of Business Research, 
with the aid of his trained staff 
of investigators, and with the 
whole-hearted cooperation of the 
meat trade of the Pittsburgh 
territory. 

It is believed that Pittsburgh 
is an ideal community in which to 
make such a detailed -study, as it 
is a metropolitan center with all 
types of retail distributors, and 
with every consumer interest 
represented in its population. 


Study on a Big Scale 

It is unusual for a research of 
this character to be done on such 
a large scale, because of the mag- 
nitude of the operation. But this 
fact, while adding to the time and 
expense of the survey, will like- 
Wise increase the value of the re- 
sults, 

THE NATIONAL PROVISIONER 
has initiated this study because 
of the growing realization that 








Service to the Industry 


By W. w. Woops. 


President, Institute of American 
Meat Packers. 


THE NATIONAL PROVISIONER 
is rend a service to the entire 
meat industry in providing a grant 
for a study of the packaging ques- 
tion with respect to meat. 

It is a question of great timeli- 
ness and portance. Two differ- 
ent answers already have been ad- 
vance 


One is based on the view that the 
trend toward increased packaging 
unnecessarily increases costs; that 
pe ae packers themselves are deliber- 

sli away a fraction of 
theis net margin. 

The other is based on the view 
that the added costs are more than 


package; that it is good business 
to give the customer what the cus- 
tomer wants, and that the packing 
ind must give more emphasis 
to aging if it would keep up 
with the times. 

Resolution of the whole question 
should be hastened by the study 
which THE NATIONAL 
SIONER is enc 
partial development and tempartiol 
use of dependable information based 
on discovered facts should be of as- 
sistance to many packers in shap- 
ing their policies. 


Provision of such research as 
THE NATIONAL PROVISIONER 
has made — constitutes = 
torial policy of a hi order, 
is the kind of thing which is ne 
to the business press its apparently 
oo influence in American 
a’ ° 




















have stimulated interest in the 
possibilities of the subject, and 
have indicated clearly that cor- 
rect practice along this line is 
capable of influencing the con- 
sumer in a direct and positive 
way. 

Until now, however, exact facts 
as to the consumer’s choice in the 
matter of packaged products have 
been lacking. Hence it has been 
necessary, in most cases, to deter- 
mine the situation by experiment, 
which has delayed the adoption of 
policies with reference to types of 
containers and products to be 
packaged. 


Lesson from Competing Foods 


The rapid development of the 
small-package idea in the meat 
trade during the past two years 
has convinced students of the in- 
dustry that meats may be mer- 
chandised successfully through 
methods entirely comparable with 
those employed in other lines. 

Practically every item of every- 
day consumption is packaged, and 
the consumer seems to like it. 
Preference for the package has 
usually produced largely in- 
creased sales volume. Consum- 
ers have demonstrated in all fields 
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that they are willing to pay for 
the convenience of buying what 
they want in a handy, sanitary 
container, carrying the producer’s 
name, trade-mark and guarantee, 
expressed or implied. 

Packaged goods are now so 
familiar that it is hard to realize 
that soda crackers, for example, 
were ever retailed in bulk, the 
grocer scooping them out of a 
barrel. 

The assurance of sanitary han- 
dling methods and the saving of 
the retailer’s time in making a 
sale are considerations which ap- 
peal strongly both to consumer 
and merchant. 

Modern Packaging Trends 

Difficulties in packaging are 
being overcome where they exist, 
because of the desire of many in- 
dustries to participate in the 
advantages of package merchan- 
dising. 

Lubricating oil, for example, is 
now sold in labeled containers— 
and even lumber is being offered 
to the consumer in packages! 

It is reported that the anthra- 
cite coal interests are giving seri- 
ous consideration to a plan for 
selling their products in sealed 
containers, packaged at the mine, 
to insure quality and cleanliness. 

These examples are given 
merely to show that the question 
of packaging is a fundamental 
merchandising consideration, 
which has commanded the best 
thought of many industries. 


The meat trade has been slower 
than most others to enter the 
small-package field, but changing 
modes of living, especially in the 
large cities, has made this inevi- 
table. The small _ kitchenette 
apartment, small families, and 
the fact that in many cases both 
husbands and wives are em- 
ployed, all mean that the meat re- 
quirements of the consumer as to 
kind, character and quality have 
changed. 

The preparation and packaging 
of meat specialties are the result 
of these conditions. 

Thorough Study Is Needed 

Readers 
PROVISIONER have noted an in- 
creasing amount of editorial at- 
tention to the subject of packaged 
products. 

It has been realized, however, 
that a thorough study of the sub- 
ject, from the standpoint of the 
consumer, was needed. Hence 
the opportunity to obtain the ex- 
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Fundamental Research 
Work 


By E. T. FILBEY 


Director, Institute of Meat Packing, 
University of Chicago. 


It is with very great satisfaction 
that I have learned of the generous 
contribution of THE NATIONAL 
PROVISIONER to the Bureau of 
Business Research of the Univer- 
sity of Pittsburgh for the study of 
the retail distribution of meat in 
the city of Pittsburgh. 

The detailed study of consumer 
attitude toward packaged goods 
which this contribution makes pos- 
sible should be of value to the en- 
tire industry. 

It will also enable Dr. Cover to 
secure within the year material that 
will round out the national survey 
of the packing industry which he 
is conducting at the University of 
Chicago. 

THE NATIONAL PROVISIONER 
through its support of this funda- 
mental research work gives further 
evidence of its progressive spirit. 























pert services of Dr. Cover, and 
the facilities and resources of the 
Bureau of Business Research of 
the University of Pittsburgh, in 
making such a_ study was 
promptly grasped. 

It will be done at the same time 
that a general meat trade survey 
of Pittsburgh, which is described 
on another page of this issue, is 
undertaken. 

Here are some questions, relat- 
ing to the merchandising of meat 
products, which it is hoped THE 
NATIONAL PROVISIONER survey 
will answer: 


JOHN H. COVER.’ 
Director Bureau of Business Research, 
University of Pittsburgh. 
Who will conduct THE NATIONAL PRO- 
VISIONER Survey. 
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Questions to Be Answered 

Does the consumer ac 
prefer to buy meat products jp 
packages? Why? 

What kind of packages ap 
most attractive to the consumer 
and in what sizes? . 

Does the trade prefer package 
goods? 

Are the added display values of 
attractive containers appreciate 
by retailers? 

How many meat items ap 
already being retailed in pagk. 
ages? 

Are the attractiveness anq 
sanitary character of the package 
more than sufficient to overcome 
any consumer resistance based on 
the necessarily higher price of the 
packaged product? 

While most packers and trade 
experts would be willing to risk 
an answer to these questions—jp 
view of the large number of con. 
cerns which have experimented 
to some extent with packaged 
goods—THE NATIONAL Prov. 
SIONER believes that getting the 
facts is the safest procedure in 
establishing basic trade practices, 

It is hoped that the Pittsburgh 
study, the first of its kind ever 
undertaken, will serve as a clinic 
for the packaging problems of 
the industry, and at least will 
eliminate guess-work in _ setting 
up programs for the merchandis- 
ing of packaged products. 

Work will be started at onee, 
Because of its comprehensive 
character, it will require several 
months to complete the study, and 
some additional time for compile 
tion of data and presentation 
conclusions. The results, how 
ever, will be released at the ear- 
liest possible moment. 

Factors in the Survey 

Some of the factors which wil 
be studied in the Pittsburgh su 
vey, and which will be of impor 
tance in relating the subject 
practical merchandising opel 
tions, are the attitude of ther 
tailer toward packaged goods, the 
types of containers used, the at 
vantages of the package in 
ing operations, from the 
point of display, turnover, et; 
cornparative advantages of 
and packaged goods with refer 
ence to waste, storage, wrappilg 
facilities required,  etc.; 
similar facts. 

It is believed that this part 
the study will be of great vallt 
to meat packers in indicating 
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The detailed outline of THE Na- 
M0NAL PROVISIONER study, covering 
hth retailer and consumer, is as fol- 
WS: 

r FROM THE STANDPOINT OF THE 
RETAILER. 

1. Meat products sold in packages or 
containers. 

A. Packaged by retailer. 

B. Bought in package. 

2. Types of packages or containers 
handled. 

A. Wooden. 

B. Metal. 

C. Paper and cardboard. 

Transparent and oiled papers. 

D. Glass. 

3, Sizes and styles handled in each 
commodity. 

4, Bulk vs. packaged goods. 

A. Display—appearance on shelf— 
advantage of national adver- 
tising. 

B. Facility in serving customer. 

C. Price advantages. 

D. Reduction of waste and ease of 
storage. 


numerous types of packages and 
containers now in successful use, 
and the attitude of the retailer 
toward, them and their products. 


In other words, while the 
primary objective of the study is 
to determine consumer prefer- 
ences, these are influenced to 
some extent at least by the re- 
taller, just as the latter is influ- 
enced, in his decision to stock and 
push packaged products, by the 
attitude of his customers. 

Pittsburgh has every type of 
retail outlet for meat products, 
and each is represented in suffi- 
cient number to give weight to 
every kind of retailing experi- 
ence, Without running the risk of 
over-emphasizing any one type. 
The grocery store, both inde- 
pendent and chain; the delicates- 
sen, the department store, and all 
other types of retail establish- 
ments handling meat products 
will be represented in the study. 


Consumer Habits and Preferences 


The survey of consumer buying 
habits and preferences will be 
equally inclusive. His choice be- 
tween bulk and packaged goods—- 
as to price, convenience and brand 
identification—will be gone into 
painstakingly and thoroughly. ° 
The kinds of meats now bought 
In containers will be determined, 
4 well as the preferred types of 


packages—glass, paper, wood and 
metal, g pap 
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E. Cost of handling, etc. 

F. Increase in number of lines 
carried. 

G. Volume of sales of packaged 
goods; turnover. 

5. Preparation of bulk goods for 
customer. 

A. Wrapping facilities. 

B. Kind and quality of paper or 
container used. 

C. Type of wrapped package given 
customer—plain, adv. stunts, 
ete. 

D. Preparation of meat—cutting 
of meat done on order of 
customer, or before. 

II. FROM THE STANDPOINT OF THE CON- 
SUMER: HIS BUYING HABITS AND 
PREFERENCES. 

1. Bulk vs. packaged goods. 
A. Price. 
B. Convenience. 
a. Shopping. 
b. Preparation of food. 
ce. Serving. 
C. Preservation and storage. 





WwW. W. WOODS. 


President, Institute of American Meat 
Packers. 


Particularly important will be 
the determination of preference 
as to the sizes most preferred by 
the consumer, as one of the prin- 
cipal advantages of packaging is 
the opportunity to meet consumer 
demand exactly as. to the sales 
units represented by various 
package sizes. 

While the survey will bring out 
clearly the merchandising advan- 
tages to the packer who supplies 
meat products in branded con- 
tainers, the question of the 
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Packages and Containers as Factors in Retail Meat Distribution 


D. Product identification — buying 
by brand or trade-mark. 
E. Household use of containers. 
F. Sanitation. 
G. Cooking hints on containers. 
2. Kinds of meat bought in contain- 
ers or packages. 
3. Type of container or package 
preference. 
A. Glass. 
B. Cardboard and paper. 
C. Wooden. 
D. Metal. 
4. Size and style preferences. 
A. Single or two-portion sizes. 
B. Type of top or lid. 
C. Shape of container. 
D. Color. 
5. Preferences in the purchase of 
wrapped bulk goods. 
A. Kind of wrapping paper. 
B. Shape and style of package. 
C. Influence on carrying, rather 
than having article delivered. 
D. Separate wrapping of different 
cuts of meat. 


proper wrapping of bulk goods by 
the retailer, in the light of con- 
sumer preferences, will also be 
gone into. It is believed that con- 
siderable room for improvement, 
in such matters as the kind of 
paper used, the separate wrap- 
ping of different meats purchased 
by the customer, etc., may be 
found to exist. ; 

Pittsburgh offers a_ splendid 
cross-section of urban America 
for the study of the typical con- 
sumer, if such there be. 

All Types of Consumers 

Its large population, which to- 
tals nearly 750,000, contains both 
native-born and foreign elements. 
It is one of the great industrial 
centers of the world, its coal 
mines, steel mills and factories 
employing thousands of manual 
laborers. 


On the other hand, it is famous 
as an educational center, and has 
a number of leading colleges and 
universities, as well as numerous 
secondary schools, so that its stu- 
dent population is large enough 
to be a factor of real moment. 

In addition, it has a large retail 
district, employing thousands of 
salespeople and _ clerical help, 
housed in the typical flats and 
apartments of congested areas. 

The city is surrounded by nu- 
merous attractive suburbs, made 
up of homes of the better class, 
as Pittsburgh ranks high in point 
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of wealth, both per capita and in 
the aggregate. 

With all types of consumers 
represented in its immediate 
population and trading area, THE 
NATIONAL PROVISIONER study will 
reflect accurately every phase of 
the situation as it relates to pack- 
age preferences. 

Only through such a sweeping 
and inclusive survey, it is felt, can 
sufficient data be assembled to 
enable significant conclusions to 
be drawn as to the favored types 
of containers and their influence 
upon the consumption of meats. 

~- fe 
STUDY OF MEAT CONSUMPTION. 


A study of meat consumption trends, 
and the relation of these trends to price 
fluctuations, constitutes a part of a 
survey of some of the more basic prob- 
lems of the meat packing industry 
which has recently been undertaken by 
the Institute of American Meat Pack- 
ers in cooperation with the University 
of Chicago. 

The general plan was outlined by 
Thomas E. Wilson, chairman of the 
Institute Plan Commission, in his ad- 
dress before the 1928 Convention, as 
follows: 

1. The demand for meat products 
and fluctuations in meat prices. 

2. The laws and regulations affect- 
ing the packing industry. 

3. The study of capital, costs and 
profits in the industry. 

4. Facts about chain store merchan- 
dising. 

This research is under the direct 
supervision of the Bureau of Business 
and Economic Research of the School 
of Commerce and Administration of 
the University of Chicago, and is 
financed jointly by the Institute of 
American Meat Packers and the uni- 
versity. 

Dr. John H. Cover, director of the 
Bureau of Business Research of the 
University of Pittsburgh, was drafted 
by the University of Chicago to take 
charge of this work, which is already 
well under way. Only trained investi- 
gators are being used in making the 
survey. 

As pointed out by Mr. Wilson at the 
convention, “it has been charged that 


the leaders of this industry have kept 
their minds too close to their pressing 
day-to-day problems, and that the 
broad and basic problems which con- 
front the industry have been neglected. 

“Whether or not this is true, ma- 
chinery has been provided for collect- 
ing and analyzing facts about some of 
the economic factors which have af- 
fected us in the past. I believe we 
shall find these reports, when the 
studies have been completed, extremely 
valuable.” 


THE NATIONAL PROVISIONER 


Study of the Meat Trade 


Packers, Retailers and Others Co- 
operate in Pittsburgh 


At a recent luncheon meeting of those 
interested in the meat trade of Pitts- 
burgh, Pa., plans were approved for a 
study of local meat distribution and 
consumption. 

Representatives of local and national 
packers, jobbers, independent and chain 
retailers, the press, public utilities and 
of the University of Pittsburgh at- 
tended and agreed to cooperate and to 
make available all information in their 
possession. 

Dr. John H. Cover, Director of the 
Bureau of Business Research, Univer- 
sity of Pittsburgh, was responsible for 
bringing together this representative 
group and for outlining the plan for 
the project. 

G. L. Franklin, regional chairman of 
the Institute of American Meat Pack- 
ers and president of the Dunlevy- 
Franklin Company of Pittsburgh, acted 
as chairman of the packers, and as their 
spokesman offered complete cooperation 
on the part of the packing industry in 
this study. George L. Ewing, presi- 
dent, and George J. Kurtz, secretary, 
of the Retail Meat Dealers’ Association, 
promised the full cooperation of the 
association in this study, which he 
characterized as of great importance 
to the retailers. 

Representatives of the chain store 
interests assured the meeting of the 
cooperation of their companies. Wil- 
liam Scheid, of the P. H. Butler Com- 
pany, said that problems facing dealers 
in meat could be solved only by an im- 


EMERY T. FILBEY. 
Director, 


Institute of Meat Packing. 
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partial cooperative study 

planned in Pittsburgh. 
Value of an Impartial Study, 

Dr. Louis K. Manley, Dean of th 
School of Commerce, University 
Pittsburgh, commented upon this meet. 
ing as an excellent illustration of whg 
might be accomplished for the benefit 
not only of a particular trade but fo 
an entire community as well, when 
competitive interests support an impar. 
tial agency in a scientific analysis of 
economic and business problems, 

“Through the Bureau of Business 
Research of the School of Business 
Administration,” said Dean Manley, 
“the University of Pittsburgh has given 
active cooperation in the solution of 
many problems confronting the indus. 
trial and business interests of the 
Pittsburgh region. The outlook for the 
present project is promising in view of 
the hearty cooperation of the many 
groups represented at this luncheon?” 

In addition to representatives of the 
meat trade and of the university, the 
newspapers and utility companies wer 
represented. Lester Bernstein, of the 
Philadelphia Company, referred to co- 
operation in the past between the 
university and the various subsidiary 
companies and announced that it was 
the policy of his company- to make 
available whatever information was re 
corded for the use of the university 
bureau. 

The Pittsburgh Press was repre 
sented by W. O. Strong, director of its 
research. George H. Snyder repre 
sented the Sun-Telegraph and H. L 
Dressler the Post Gazette. 


A Wide Retail Meat Study. 


Such 45 


It is proposed to undertake in Pitts- 
burgh a comprehensive study of the 
retail distribution and consumption of 
meats. The city will be divided into 
neighborhoods, making intensive ob 
servation possible. Tendencies in the 
development of retail establishments, 
changes in consumer preferences and 
the relation of prices to market trans 
actions will be studied. 

Emery T. Filbey, Director of the 
Institute of Meat Packing, in pledging 
the combined support of the Institute 
of American Meat Packers and the 
University of Chicago in the study said, 
“It is realized by all packers and others 
interested in the meat trade that the 
industry is undergoing some rather 
fundamental merchandising changes, 
and that any such survey is of tremel- 
dous importance to the industry.” 

W. W. Woods, President of the Insti 
tute of American Meat Packers, has 
given his enthusiastic support to this 
study. 

The following representatives of the 

(Continued on page 34.) 
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Eastern Packers and Lower Livestock Rates 


Are Some Roads Trying to Nullify 
the Interstate Commerce Ruling? 
Facts for Packers to Consider 


Since the effective date of the new 
live stock rates to Eastern packing 
points, November 1, 1928, a number of 
developments have occurred which may 
cause More or less confusion unless 
fully understood. 

It will be the purpose of this article 
to detail and explain some of these, so 
that all packers may have a clear un- 
derstanding of the situation. 

Through rates are now in effect from 
Chicago, East St. Louis, Indianapolis, 
Louisville, Cincinnati, Dayton, Detroit, 
Cleveland, and Buffalo to all packing 
points drawing supplies from those 
markets. These represent reductions 
on all interstate rates. 

Intrastate Rates Not Reduced. 

Notwithstanding the railroads have 
consistently urged that intrastate and 
interstate rates should always be on 
the same basis, they have forsaken this 
long-cherished principle, now that the 
interstate rates have been reduced. 
Very few tariffs have established the 
new rates for use strictly within a 
state. 

Packer traffic experts believe that 
every shipper using rates wholly within 
the confines of any state lying east of 
the Illinois-Indiana state line, and 
north of the Ohio and Potomac Rivers, 
should appeal to their state utility 
commission asking their aid in getting 
the new rates made effective within 
their state. 

The Eastern railroads, led by at- 
torneys representing some of the fi- 
nancially strong lines, endeavored to 
enjoin the enforcement of the Commis- 
sion’s order, but have been unsuccess- 
ful thus far. 

A further hearing is scheduled but, 
win or lose, the rates are to remain in 
effect until the court of last resort con- 
demns them. There is little fear of 
this, for some of the lines leading the 
attack are having difficulty in taking 
care of their huge earnings at the 
present time. 

Rates from West of Mississippi. 

Many packers buying live stock from 
Points west of the Mississippi river 
have been told by the carriers that 
those rates were increased and not 
reduced. This is not the case. 

Rates from Kansas City, St. Joseph, 
Omaha, and Sioux City to points east 
of the Indiana-Illinois state line have 





generally been made on either the Chi- 
cago or St. Louis combination, which- 
ever is lower. However, since 1918 the 
full combination has not been employed. 

When rates were increased 25 per 
cent by the Director-General of Rail- 
roads in 1918, an exception was made 
in the case of livestock. Livestock 
rates were increased 25 per cent, but 
not more than 7 cents in any through 
rate. 

To apply that rule to rates made by 
using combinations it was necessary 
to devise some plan whereby the ship- 
per would be protected against double 
increases which would have aggregated 
more than the 7 cent maximum. 

How Livestock Shippers Were Saved. 

A rule was therefore incorporated in 
a general tariff which prescribed a 
formula for making these combinations, 
so that the total through rate (aggre- 
gate of the locals) would reflect but one 
25 per cent advance subject to the 7 
cent maximum. This was continued in 
effect, and saved livestock shippers 
thousands of dollars. 

As a general proposition the rates 
from the Missouri River markets were 
cheapest when made over St. Louis or 
the upper Mississippi River crossings. 
In some cases the rates were the same 
over either Chicago or St. Louis, and 
in some instances the Chicago combina- 
tion was the cheaper. In any case the 
lowest combination applied. 

When the Commission rendered its 
opinion in the Eastern livestock case 
it stated that the new rates should be 
applied on local traffic, and also as pro- 
portional rates on traffic coming from 
beyond. The Eastern lines promptly 
published the new rates accompanied 
by a rule stating they were not subject 
to the combination rule described above. 
They became effective just as published. 

Defeating Purpose of the Decision. 

In a similar situation brought before 
the. Commission, the Commission an- 
nounced the principle that where 
through traffic was handled on com- 
bination rates, and one factor of the 
combination was in a tariff not subject 
to the combination rule, the shipper 
was nevertheless entitled to demand 
the protection afforded him under the 
combination rule, so long as all par- 
ticipating carriers were parties to it. 
Thereupon the Western lines decided 


they would have to stand the full 
shrinkage under the combination rule, 
and took prompt steps to try to dis- 
continue the application of the rule in 
connection with their rates. 

These supplements were filed to be- 
come effective on various dates begin- 
ning with November 28, 1928. Protests 
were filed by various State Commis- 
sions, live stock exchanges, by Swift & 
Company and allied interests, by the 
Kennett-Murray Live Stock Buying 
Organization and others interested. 

These protests pointed out that the 
net result of letting the tariffs become 
effective would be an increase in the 
rates instead of a decrease as intended. 

Proposed Tariffs Are Suspended. 

As the result of the protests the 
Commission has suspended all of the 
tariffs of the Western lines in Inves- 
tigation and Suspension Docket No. 
3199. The case has been set down for 
hearing at Topeka, Kansas, at 10 a.m., 
December 14, 1928, before Examiner 
Carney of the Interstate Commerce 
Commission. Protesting interests will 
be represented at the hearing, and a 
fight will be waged on behalf of the 
shippers. 

Notwithstanding the above-described 
principle enunciated by the Commis- 
sion, certain of the railroads are en- 
deavoring to impose their wills on the 
shippers receiving Western livestock. 
One road held that they would not try 
to collect increased rates, but would 
collect the former rates. 

What to Do on Western Shipments. 

While all are not of the same opinion, 
it is generally agreed that packers 
should refuse payment of any rates 
made without using the combination 
rule until the matter has been finally 
decided by the Commission. 

The suggestion is made by traffic 
experts that, whatever difference is in 
dispute should be set up as a reserve 
by the packer, but not paid to the rail- 
road. 

Should there be a decision adverse 
to these contentions the money would 
then be available for payment. How- 
ever, there seems little likelihood that 
the Commission will alter its former 
decisions. 

The packer shipper should refuse to 
pay more than the lawful rates. 

(Continued on page 36.) 
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Good Meat for Everybody 


Object of Activities of U. S. 
Animal Industry Bureau 


The economical production of whole- 
some meat for the masses was the plan 
back of the work of the U. S. Bureau 
of Animal Industry for the fiscal year 
1928, as shown in the report of the 
chief of the bureau, Dr. John R. Mohler. 

This included a continuance of the 
work of eradication and control of an- 
imal diseases, the administration of 
the Packers and Stockyards Act, the 
meat inspection work, meat investiga- 
tions, and research and general reg- 
ulatory duties. 

In the bureau’s meat investigations 
records were made of 522 hogs cut ac- 
cording to the standard method and 
classified by weight and sex. On the 
basis of carcass weight the figures 
show a higher yield of ham, loin, rib, 
head and feet in the light-weight hogs. 
The heavier and fatter hog carcasses 
excelled only in the yield of bacon and 
fat. 

Sows were found to cut out a higher 
proportion of ham and loin and a lower 
yield of fat and bacon than barrows. 
Curing yields from this meat also show 
a consistent difference in yield. 


Study of Seedy Bellies. 


A study was made of seedy bellies in 
swine which is a source of considerable 
economic loss in packinghouses, as 
trimming is necessary amounting in 
many cases to as much as 4 lbs. per 
animal to remove the discoloration. 
The condition occurs in the subcutane- 
ous abdominal tissues and most preg- 
nant sows show the condition more or 
less. No clue has yet been found to 
the cause of the heavy brownish pig- 
mentation found in the mammary 
glands, the remains of these glands 
and related tissues. 

In a study of the tenderness of beef, 
it was found that the amount and 
character of the connective tissue and 
the length and arrangement of the 
fiber all seem to affect the texture of 
the meat and have an influence upon 
tenderness. There are other factors 
also, as yet only partially identified, 
which have a bearing on the grain and 
actual tenderness of beef. 

There has appeared to be no definite 
relation between dark color in meat 
and lack of tenderness and palatability. 
Most plain meat tends to be dark, the 
report points out, but dark meat with 
other marks of quality has not con- 
sistently differed from the tenderness 
and palatability of bright meat. 

Meat Quality and Palatability. 

The bureau cooperated in the study 
of the factors which influence the qual- 
ity and palatability of meat, in which 
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the Institute of American Meat Pack- 
ers, the National Live Stock and Meat 
Board and some 20 state experiment 
stations are active. Of the 850 head 
of cattle fed in this experiment during 
the year, 97 were shipped to the 
bureau’s meat laboratory at Beltville, 
Md. for detailed study. A total of 706 
lambs and 1,224 hogs were also han- 
dled by the meat laboratory in connec- 
tion with this study, which is extend- 
ing over a period of years. 

The records of the meat insepection 
division of the bureau show an increase 
of approximately 6.4 per cent in the 
number of animals slaughtered as com- 
pared with the previous year, and an 
increase of 2.45 per cent over the av- 
erage total number of animals slaugh- 
tered during the past 10-year period. 

Inspection was conducted at 829 es- 
tablishments in 255 cities and towns 
during the fiscal year, which covered 
ante-mortem inspection of 75,277,294 
animals and post-mortem inspection of 
75,272,510 animals. Of the former 
2,884 were condemned and of the lat- 
ter, 249,190. 

In analyses made in the meat inspec- 
tion laboratories the chief violations 
were in the addition of too much water 
to sausage. No disposition to use pro- 
hibited dyes, chemicals or preservatives 
was detected. 


Labels and Trade Terms. 


In making decisions regarding labels 
for meat products in inspected plants, 
the term “barbecued” was held to be 
applicable only to meat which has been 
prepared in contact with an open fire 
and has the characteristics of a baked 
or roasted product. 

Lard manufactured by the dry ren- 
dering process can not be labelled “ket- 
tle-rendered lard,” as the equipment 
used in its manufacture was held not 
to be a kettle. 

In a study of the vitamines in meat 
and meat-food products, pork has been 
found to contain the vitamine essential 
for growth and health. Lean pork 
was found to be an excellent source of 
the antineuritic vitamine, also of the 
water-soluble B vitamine. 

Reference is made to B. A. I. Order 
305, issued March 7, 1927, prohibiting 
the importation of sausage casings 
without certification, but providing that 
uncertified casings might be imported 
if suitably disintected. This disinfec- 
tion is accomplished by a solution con- 
taining 1 per cent hydrochloric acid 
and 10 per cent sodium chloride. 

During the seven-months period De- 
cember to June, 9,861,440 lbs. of for- 
eign animal casings were admitted on 
certification; 261,667 Ibs. on disinfection 
—a total of 10,123,107 lbs. Casings 
amounting to 35,006 Ibs. offered for 
importation were rejected and removed 
from the United States. 


Packer and Stock Yards Act. 

On July 1, 1927, the administration 
of the Packers and Stockyards Act was 
brought under the bureau. At the end 
of the year 75 stockyards came under 
the supervision of the act. 

The larger number of cases instituted 
under the act during the year related 
to market agencies and dealers because 


(Continued on page 51.) 
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Livestock Leads Them Ajj 
Agriculture’s Record for 192% 
Shows This Outstanding 


The most outstanding development 
in the 1928 agricultural situation was 






the general improvement in the liye. Aud 
stock industry, according to the report Ass 
of the Secretary of Agriculture fo OFFIC: 
1928. Al 
“The livestock industry is now in the [| patihe 
best-balanced condition it has held for Inc. 
many years,” says Secretary Jardine the 
“Production of cattle, hogs and sheep 
has been adjusted more nearly in line P 
with consumer demand for meats at 0 


prices assuring reasonable profits to 
the livestock producers.” PAUL 



















































It is expected that the total produc. oe 
tion of meats from the 1928 inspecteq § %! © 
slaughter will be slightly larger than fea 
in either 1927 or 1926. Cat 

The total gross income from liye. 
stock sales will be larger than last year, 
almost equalling that of 1926, which 
was the highest of recent years because a1 
of the hog price level. This year the 
proportion of the gross income dis § “Sepy 
tributed to cattlemen will more nearly r 
equal that going to hog producers, § Onited 
Sheepmen, also, will receive a larger Canad: 
share. as 

The Beef Situation. Single 

In the last ten years the cattle herds ae 
of the country have been reduced by 
approximately 15,500,000 head, or 2 Tl 
per cent, the present number being The 
about equal to the 1913 population. At —— 
the same time the nation has an ip 
crease of about 23,000,000 in th ™ ° 
number of consumers. fall 

Records of the past 28 years show & that 
that a yearly supply of beef in excess be sol 
of 61 lbs. per person tends to depress outlet 
cattle prices. On the other hand a pa d 
capita supply at or below that amount a lt 
will bring about a rise in cattle prices. § '#te t 

For 1928 the per capita supply o Ed 
beef will probably not exceed 54 Ibs, consu 
being the smallest for any year for tion ¢ 
which records are available. As a re the 
sult average prices of cattle during the . 
first eight months of the year were 2! § 43 
per cent higher than in 1927 and # Thi 
per cent above those of 1926. In the § Live 
latter year the per capita production § 4, . 
of beef was approximately 63.3. ons 

The world beef cattle situation i 
somewhat similar to that in the Unitel B “8 
States. The number of cattle in Arges — ‘Teat 
tina has declined materially, slaughter § thus 
in freezing plants in that country dit &  jjeyi, 
ing the first seven months of this year taine 
being 14 per cent smaller than in the 
same period of 1927. leg ¢ 

Canada and New Zealand are the two As 
countries of the world that are increa® % sume 
ing their beef production and are How 





(Continued on page 51.) 











m All 
1928 
ng 
lopment 
ion was 
he live. 


@ report 
ure for 


w in the 
held for 


id sheep 
r in line 
heats at 
rofits to 


produe- 
nspected 
yer than 


om live. 
ast year, 
6, which 
; because 
year the 
yme dis- 
e nearly 
roducers, 


a larger 


tle herds 
duced by 
d, or 2 
er being 
tion. At 
S an in- 

in the 


ars show 
in excess 
> depress 
and a per 
t amount 
le prices. 
upply of 
1 54 Ibs, 
year for 
As ate 
uring the 
r were 21 
7 and 4 
. In th 
rroduction 


uation is 
he United 
in Argel 
slaughter 
intry dur 
this year 
an in the 
re the two 


e increas 
are look 





December 1, 1928. 












THE NATIONAL 
rovisioner 


Chicago and New York 


Member 
Audit Bureau of Circulations 
Associated Business Papers, Inc. 
OFFICIAL ORGAN INSTITUTE OF 
AMERICAN MEAT PACKERS 





Published Weekly by The National Provisioner, 
Inc. (Incorporated Under the Laws of 
the State of New York) at 407 So. 

Dearborn Street, Chicago 
Orro v. ScHrenx, President. 
Pavt I. Atpricu, Vice-President. 
Oscar H. Citxis, Sec. and Treas. 





Paut I. Atpricu, Editor and Manager 





GENERAL OFFICES. 
Ql4 Colony Bidg., 407 So. Dearborn 8&t., 
CHICAGO, ILL. 

Telephone Wabash 0742, 0743, 3751. 
Cable Address “Sampan,” Chicago. 
EASTERN OFFICES. 

65 West 42d 8St., New York 
Telephone Chickering 3139 
PACIFIC COAST OFFICE. 

@81 Market Street, San Francisco, Calif. 
Norman C. Novurssz, Mor. 


TERMS OF SUBSCRIPTION INVARIABLY 
IN ADVANCE, POSTAGE PREPAID, 





Webb Btates 2c cccceccecsccccveces $3.00 
NR. s.t:5:dclnwia 6% ib pe gicks bs CRE bES 4.00 
All Foreign Countries in the Postal 
Union, per year.......ccccccceces 5.00 
Single or Extra Copies, each...... Pe 
Back Numbers, each.........ee++ dealt ae 





The Retailer and Lamb 


The outlook for lamb during the win- 
ter months indicates a supply equal 
to or slightly larger than that of last 
fall and winter. 
that the source of these lambs may 
be somewhat different, but so far as the 
outlet for the meat is concerned this is 
of little interest. 
late to supply and quality. 

Education of the retail trade and the 
consuming public to a better utiliza- 
tion of this meat has greatly improved 
the outlet for lamb of both light and 
heavy weight. 

Through the agency of the National 
Live Stock and Meat Board both pack- 
ers and retail meat dealers have found 
new means of breaking up lamb car- 
casses by which a better demand is 
created for all parts of the animal, 
thus increasing consumption and re- 


It seems probable 


The main points re- 


lieving the retailer of the loss sus-. 


tained when demand was for loin and 
leg cuts exclusively. 

As lamb becomes better known con- 
Sumer demand is certain to increase. 
However, a little carelessness on the 
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part of the retailer has turned many a 
faithful consumer of lamb away from 
the product. 

When compared with the loss of a 
customer for lamb, the effort necessary 
in completely removing the fell should 
be regarded as immaterial. Too often 
this is not done, and the result is an 
unpleasantly flavored piece of meat and 
a dissatisfied customer. 

This removal is especially desirable 
in a rolled roast or Saratoga chop 
where the housewife cannot inspect the 


. entire outer surface to see that none 


of this fell remains. 

Any kind of retailer education should 
stress this important point. There is 
little use in creating demand only to 
destroy it through carelessness. 

Lamb is an important meat in the 
diet of many families. It competes 
with poultry more than with beef or 
pork. This year, when poultry is be- 
lieved to be in somewhat more limited 
supply, the outlet should be especially 
good at a satisfactory price to the 
trade and to the producer. 

fe 


Foreign Trade Prospects 

From the trade viewpoint present 
conditions in Europe are said to indi- 
cate a relatively good market for 
American pork products, especially 
lard, provided there are no extreme 
changes in the domestic situation. 

These “extreme changes” refer to 
price. If the prices of lard and pork 
products remain moderate the outlet 
can be expected to be good. An in- 
crease in price invariably has a limit- 
ing influence on the export trade. 

Indications are that Europe may pro- 
duce a smaller volume of pork during 
the season beginning November 1, as 
against production for the season just 
closed, according to observations of 
foreign representatives of the U. S. De- 
partment of Agriculture. 

Available figures on European hog 
receipts and slaughter during the recent 
fall months’ show a_ seasonal up- 
ward movement, but the hog numbers 
in these countries are somewhat smaller 
than for the same time last year. 

At present the relationship between 
hog prices and feed prices is more 
favorable than last year. These condi- 
tions, however, seem to be the result of 
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having fewer animals to feed rather 
than a considerable increase in the 
amount of feed available. 

This situation is in keeping with the 
information indicating rather general 
reductions in hog numbers in most im- 
portant European producing countries. 

eee cae 


Trucks and Good Will 


There are at least two reasons why 
the meat packer or retailer should see 
to it that his motor truck or wagon 
drivers are considerate of the rights of 
others who use the streets and high- 
ways. 

First, in these days of congested 
roads and streets, and with everyone 
in a hurry going nowhere, public senti- 
ment as it applies to trucks plays an 
important part in his business. 

The driver who operates his truck 
with courtesy may gain little good will 
for his firm. On the other hand, the 
one who “hogs” the road is very sure 
to exasperate many who think their 
rights are being infringed. 

This hostility is very sure to be 
reflected in ill will, if not loss of busi- 
ness, for the firm. Remember, the 
truck bears the firm name and is a 
moving advertisement. 

Second, sane truck driving lessens 
the possibility of accidents. No acci- 
dent can occur, particularly if the truck 
driver is at fault, without an unfavor- 
able “comeback” on the house. Even 
if the firm is fully protected with in- 
surance, there is the unfavorable pub- 
licity which must be taken into con- 
sideration. 

No meat packing plant would con- 
sider putting on its trucks men who 
were not thoroughly familiar with their 
operation. If such men could not be 
obtained, inexperienced men would be 
trained for the jobs and their fitness 
determined before they were trusted 
with a truck. 

Many firms believe it is just as im- 
portant that truck drivers be familiar 
with the rules of the road, and made 
to understand that they must be courte- 
ous and considerate to others using the 
highways. This courtesy costs nothing 
but a little training of the drivers, and 
insistence that rules be lived up to. 
But the results are very much worth 
while. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Virginia Style Hams 


How is the real Virginia style ham 
cured and smoked? 

An Eastern meat dealer wants to 
make this ham. He says: 

Editor The National Provisioner: 

Can you give us a good recipe for making real 
Virginia style hams? We would like to make 
this product, but are not sure of the cure or the 
method of smoking. 

Virginia hams are a_ high-grade 
product for which there is a good de- 
mand wherever these hams are known. 
The cost of production is rather high, 
hence these hams command a consid- 
erably higher price than the quick- 
cured product. 

There is a slight variation in the 
method of most producers, but essen- 
tially the practice is the same. 

Smooth-skinned, firm hams should be 
selected, and the entire lean surface 
of the hams should be sprinkled with 
8 oz. of saltpeter to each 100 Ibs. of 
green meat, rubbing in well. A fine 
sereen should be used to sprinkle the 
saltpeter, to insure an even distribu- 
tion. 

Then spread the hams in the cooler 
at a temperature of 34 to 36 degs. F. 
for 24 hours. The green hams should 
be exceptionally well chilled before the 
saltpeter is put on. 

After the second chilling of the hams 
with the saltpeter on, a four-inch bed 
of clean salt should be made (vacuum 
pan salt being preferred for this pur- 
pose) and rub the entire ham, both 
skin and flesh sides, well with salt. 
Then bulk on the 4-inch bed of salt on 
the floor, cushion side down, with butt 
end elevated about two inches. 

Cover the entire surface of the hams 
with salt, being careful that no part of 
the ham is exposed to the air. 

Then build a pile as follows: The 
second layer of hams is then placed with 
each ham in the crevice of the hams in 
the first layer. Continue this operation 
of pilingand covering with salt. Do not 
pile more than five tiers high. After 
the piling is completed, the entire lot 
should be gone over to see that no part 
of the hams is exposed. 

After 15 days overhaul and rub 
again well with new salt. The cured 
age for hams handled in this manner 
is 30 days for the lighter averages and 
a somewhat longer time, up to 42 days, 
for 15 to 18 lb. hams. 

The hams should not be pumped, and 
they should not be allowed to come in 
contact with water or pickle during 
the curing process. 


They are then ready for the smoke- 
house, where they are given a long 
cold smoke. The ideal method is to 
smoke them only on damp days, using 
a fire of hickory chips. Such hams 
are frequently hung away in a dark 
place, after being carefully wrapped, 
and left 6 to 9 months before using. 

- fe 


Cooler Temperatures 
An Eastern provision dealer wants 
to know if there is any way to have 
several coolers of different temper- 


atures on one large ice machine. He 
says: 
Editor The National Provisioner: 


Could you please advise me if there is any 
way of having several coolers of different tem- 
peratures on one large automatic ice machine 
and to have them work satisfactorily. Or, must 
each cooler of a given temperature have its own 
compressor? 

I have several coolers of various temperatures 
and wish to change to an automatic ice machine, 
but would like advice on this first. 

An automatic refrigerating plant 
does not have to have more than one 
compressor. Coolers of different tem- 
peratures are controlled by means of 
automatic expansion valves. 

This inquirer would be perfectly safe 
in installing an automatic machine. 








Smoking Bacon and 
Hams 


Many inquiries have been 
received by THE NATIONAL 
PROVISIONER for smoking 
methods for cured meats. 
Full directions for soaking 
and smoking S. P. meats 
have been published in THE 
NATIONAL PROVISIONER, 
together with a summer 
smoking schedule for all 
products, giving hours in 
smoke and approximate 
shrinkage. A table of prac- 
tice in wrapping meats also 
was given. 

A reprint of this may be 
had by subscribers by filling 
out and sending in the fol- 
lowing coupon, together with 
a 2c stamp: 

THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 


_ Please send me reprint on smok- 
ing bacon and hams. 


City 


Enclosed find a 2c stamp. 























Ground Steam Bone 


A Southern packer has an outlet fo 
ground steam bone and asks how it js 
manufactured, also whether or not ly 
can utilize his present equipment fo 
that purpose. He says: 


Editor The National Provisioner: 

We have a local market that consumes ground 
steamed bone for the manufacture of chick» 
feed, and we would very much appreciate Your 
furnishing us your process for manufacturing th 
steamed bone. 

In this connection we have a 4x8 blood dryer, 
also a 5x10 melter and would like to know whethe 
or not the bones could be dried in either of thes 
machines. 


In the manufacture of ground steam 
bone the bones used should be free from 
adhering meat tissue. Meat darkens 
the resulting product, and in addition, 
constitutes an economic loss, as the 
proteins contained in rendered meat 
tissue can be sold to better advantage 
in other forms of animal food than 
ground steam bone. 

The bones are placed in the render. 
ing tanks and cooked under 40 Ibs, 
pressure for 10 to 12 hours, or until 
the ground bones are completely soft- 
ened. 

It is desirable to add considerable 
water to a tank of bones before steam 
is admitted. If this is not done, the 
level of the rendered tallow will come 
in the body of the bones and will with 
difficulty be properly removed. Addi- 
tional water floats this tallow to a level 
above that of the rendered bone. 

After rendering, the contents of the 
rendering tanks are dropped into skim- 
ming tanks. Any remaining grease is 
removed, the cook water is drained of 
and sent to the evaporators, and the 
bone itself is then pressed in a tankage 
press, and the pressed material dried, 
ground and bagged. 

The bones should be cooked until all 
the glue and gelatin are removed, a 
well as all the fat or grease. 

It will be entirely feasible for this 
inquirer to utilize his 4x8 blood dryer 
or 5x10 melter for the drying of his 
steam bone after it has been steam 
rendered and pressed. 

However, it will be necessary for 
every trace of blood to be removed 
from the dryer before it is used for the 
drying of bone. A very slight trace 
of blood would darken the ground 
steam bone and seriously affect its a 
pearance. 


ee 
What are the temperature requife 
ments in the hide cellar? How do tem 
peratures affect shrinkage? Ask i 
“Packer’s Encyclopedia,” the met 
packer’s guide. 
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Fancy Pork Sausage Meat 


A Northern sausage maker asks what 
parts of the hog are sweetest for use 
in making fancy pork sausage. He 
says: 

Mitor The National Provisioner: 

We want to make a fancy all pork sausage for 
sale to the best trade in this section. Will you 
kindly let us know what parts of the hog carcass 
are sweetest and most tasty for this purpose. 

Also, please give us a seasoning formula. 


If cost is not an item in the manufac- 
ture of this sausage, perhaps the finest 
product to use would be pork tender- 
loins. In general, the parts that are 
sweetest and most tender are back 
fat trimmings, ham trimmings and 
shoulder meat from light weight young 
hogs. 

The seasoning for such a sausage is: 

salt, 24% Ibs. 

pepper, 6 oz. 

sugar, 4 oz. 
for each 100 lbs of meat. If a sage 
flavor is desired, use 2 oz. of sage to 
this quantity of meat. 

This sausage may be sold in bulk or 
it may be stuffed in medium sheep cas- 
ings or selected narrow hog casings, 
linked 4 or 5 inches as desired. In 
some sections of the country it is stuff- 
ed in regular hog casings and is not 
linked. 

—- ~~ 


Preventing Freezer Burn 


A reader of THE NATIONAL PROVI- 
SIONER raises a question regarding the 
statement in the article on “Freezer 
Burns and How to Reduce Them,” 
which appeared in the issue of Novem- 
ber 10, 1928, to the effect that by cer- 


tain practices the shrinkage and 
“freezer burns” could be reduced 175 
per cent. He says: 


Editor The National Provisioner: 

In your issue of November 10, the statement 
is made in the article on freezer coil tempera- 
ture that “by increasing the suction pressure 
in the sharp freezer coils from 15 to 26 Ibs., 
the packer can cut his shrinkage and ‘freezer 
burns’ by 175 per cent.’’ 

This does not look right to me. 
it mean? 


What does 


This inquirer’s question is answered 
by the author of the article, who says: 

“By reducing the shrinkage from 
8.16 gr. per cubic foot to 3.5 gr. per 
cubic foot, we have a difference of 4.66 
gr. per cubic foot. In other words, 
our shrinkage was 8.16 and is now 3.5, 
or a saving of 4.66. By dividing the 
first loss of 8.16 by the saving, 4.66, 
We get 1.75 or 175 per cent. 

“It is realized that this manner of 


figuring is seldom used outside of some 


engineering problems, and may there- 
fore be misleading to most people, due 
to the fact that it is difficult to realize 


that there can be over 100 per cent of 
anything. 


THE. NATIONAL PROVISIONER 


“Perhaps the better way to figure 
this percentage would have been to 
take the original shrinkage and sub- 
tract the shrinkage under the new lay- 
out, which weuld be 8.16 minus 3.5; 
then divide by 8.16, which would give 
a cut of 57 per cent in shrinkage.” 
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Making Compound Lard 


A Western packer desires to make 
compound for the bakery trade, and 
wants to be sure he has a good formu- 
la. He says: 

Rditor The National Provisioner: 

Please give us the proper proportions of hog 
fat, beef fat and oil to make a good compound. 
We want especially to cater to the bakery trade, 
so will you give us a good recipe? 

If this packer wants to make an es- 
pecially good product for the bakery 
trade, he should-use 30 per cent tallow 
made from: the best fat of the steer 
and 70 per cent cottonseed ‘oil. 

It is necessary to make a uniformly 
high-grade product for the bakery 
trade. The consistency of each batch 
must be the same; if batches vary 
bakers will be sure to notice it and 
raise objection to the product. If the 
consistency of the compound varies, the 
baker’s results in the mechanical mixer 
will vary and give trouble. 

Directions for the manufacture of com- 
pound lard are contained in a series of 
articles on “Vegetable Oils, Compound 
Lard and Margarine,’ which will appear 


in early issues of THE NATIONAL PRO- 
VISTONER. 








Souse, Scrapple, 
Head Cheese 


Three popular standbys of 
the packer and sausage- 
maker are souse or sulze, 
head cheese and scrapple. 


if properly made they 
meet a ready sale in season, 
and provide a good outlet for 
your edible by-products. 

Complete directions for 
preparing each of these have 
been prepared by THE Na- 
TIONAL PROVISIONER, and 
may be had by subscribers 
by sending in the attached 
coupon, together with a 2 
cent stamp for each one de- 
sired. 
The National Provisioner, 

Old Colony Bldg., Chicago, Il. 


Please send me directions for 
making souse, scrapple, head 
cheese. 


(Cross out ones not wanted.) 


Pe 


Enclosed find stamps. 
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Operating Pointers 


For the Superintendent, the En- 
gineer, and the Master Mechanic 





OILS FOR HIGH TEMPERATURES. 
By W. F. Schaphorst, M. E. 

One of the most difficult lubricating 
problems confronting the packinghouse 
engineer is to lubricate properly con- 
veyors and bearings operating in 
heated rooms. 

Chains, trolleys, bearings and other 
rubbing parts used in these high tem- 
perature places must of course be lub- 
ricated. To lubricate these parts over 
long periods of operation is particularly 
difficult, and so far as is known there 
is no “perfect” oil for the purpose. The 
oil commonly used is one having a high 
flash test and a high fire test of over 
600 degs. F. 


The objection to most of these oils 
is that, even though the temperature is 
no higher than 400 to 500 degs. F., con- 
siderable bituminous and tarry matter 
is deposited. These deposits eventually 
clog up the bearings, the pins in the 
chain, and the parts refuse to move, re- 
sulting in damage to the mechanism. 

Recent research has found that an oil 
which does not possess a high flash 
point is better than the oils commonly 
used. The composition of this oil is 
such that when it evaporates or chars 
down it will leave only a small amount 
of residue. This residue is not of a 
tarry nature, but is dry and fine and 
very much like graphite. 

In the selection of a lubricant for 
hard service of this kind it is evident, 
therefore, that it pays to select a very 
high grade oil. Obviously, an oil that 
damages machinery is expensive. 


— ~~ 
FEDERAL MOTOR TRUCK HEADS. 


M. L. Pulcher, president of the Fed- 
eral Motor Truck Company, has an- 
nounced the appointment of R. W. Rud- 
don as first vice-president and general 
manager of that institution. Mr. Rud- 
don entered the Federal organization 
15 years ago as secretary to Mr. 
Pulcher. In 1918 he became assistant 
secretary; in 1924, assistant general 
manager, and early in the present year 
first vice-president. During the past 
few years especially his work has 
largely centered about the financial af- 
fairs of the company which, under a 
conservative policy of expansion, has 
grown to its present proportions with- 
out addition to the capital investment 
of $100,000 subscribed by its founders. 
The concern’s growth has been financed 
in its entirety out of earnings. 

Up to this time M. L. Pulcher has 
served both as president and general 
manager of Federal. In announcing 
the division of the two offices Mr. 
Pulcher said: “Mr. Ruddon’s appoint- 
ment is merited by his 15 years of con- 
tinuously valuable service to this com- 
pany and is in keeping with our policy 
of promoting the men within our 
ranks.” 
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SAVORY 


They Help You Sell - - 


eens 


more Wieners and 
Roasting Meats 


HERE is one sure way to sell ‘more of your 

products—and that is to help the man who 
buys them from you to sell more of them. If your 
line includes Wieners, Hams, Broilers or Roasting 
Meats, you can find no better sales help than 


TRACE MARK REG, U.6.PAT.OFF. 


SAVORY 


—=—- ELE CTRIC++_. 
Specialty Cookers 


The great advertising value of electric counter 
cookery, its obvious and sanitary cleanliness, and 
the wonderful flavor that it gives to meats—all 
help undeniably to sell more goods, as hundreds 
of meat packers have already discovered. 


Restaurants, lunch rooms, barbecues and delica- 
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Type “A” Wiener Roaster—a wonderful 
booster of “Red Hot” sales. Entirely self- 
contained and self-advertising. Wieners 
are carried by electric conveyor around the 
heating elements—movement, color, light— 
all eye catchers. Sanitary cooking behind 
glass, plus the delicious genuine roasted 
flavor, makes an immediate hit with the 
public. Occupies space only 14"x15”. Works 
from any electric service outlet. Thousands 
now in use. 


Type “G” Wiener Roaster—the busiest little 
“Red Hot” salesman ever invented. A per- 
fect fountain accessory. Strictly portable; 
set on counter anywhere. Size only 6%"x 
9”x13%”. No odor, smoke or grease. Gives 


‘wieners the genuine roasted flavor. Broils 


five at a time. 


Rotisserie—a complete barbecue, roasting 
by electricity under glass. No skill needed 
to operate. Set anywhere in window or on 
counter; occupies space only 17"x24”. Han- 
dles 20 lb. single roast or several smaller 
roasts or broilers. Gives meat delicious 
flavor. No fire tending, smoke or odor. Two 
styles: Type “C” with combination warming 
oven and serving tray, and Type “B” with 
roasting chamber only. Saves work and 
makes sales for delicatessens, lunch count- 
ers and restaurants. 








a 











TIONA 
collec 
Th 
believ 
have 
of a 
men 
tions 
Mo 
dislik 
bill. 
how 
mone 
a cus 
his ¢ 
Col 
job 
keeps 
perfo 
as st 
So 
VISIO 
plete 
This 
when 
finish 
place 


tessens quickly appreciate the value of SAVORY ELECTRIC Specialty Cookers. Stores 
and soda fountains which never before would handle Red Hots or Barbecue Sandwiches 
are eager to go in for them when they find they can cook the easy, odorless, greaseless 
electric way. Ask us to tell you about the tested sales plans which many packers have 
used to build up their business with the help of SAVORY ELECTRIC Cookers. 


SAVORY we. Dept. HL 90 Alabama St. Buffalo, N.¥. 


Owned and Managed by The Republic Metalware Co., Makers of Quality Cooking Equipment for 90 Years 




































































ners 
i the 
tht— 
ehind 


1 the 
Jorks 
sands 


December 1, 1928. 





little 
. per- 
table; 
644"x 
Gives 
Broils 
















THE NATIONAL. PROVISIONER 


33 


A Page for the Packer Salesman 


Collecting Accounts 


Not the Disagreeable Task Many 
Salesmen Make It 


Do you dislike to collect ac- 
counts, Mr. Salesman? 


Many do, and this attitude of 
mind only makes the task harder 
and more disagreeable. 


One salesman points out that 
collecting is not a personal mat- 
ter but a business one, and that 
the salesman is asked to do it be- 
cause he is best qualified to get 
results. 


When selling psychology is ap- 
plied to the work the matter as- 
sumes a different aspect. He 
says: 

Editor THE NATIONAL PROVISIONER: 

There have appeared in THE Na- 
TONAL PROVISIONER many articles on 
collecting accounts by salesmen. 

These are important to the trade, I 
believe, and it would be valuable to 
have more of them, particularly those 
of a type that would encourage sales- 
men to look at this matter of collec- 
tions in a more optimistic light. 

Most salesmen like to sell, but many 
dislike to ask a customer to pay his 
bill. They seem to feel that it some- 
how lowers their dignity to ask for 
money, and they are shy to approach 
a customer who is not as prompt with 
his check as he should be. 

Collecting is a part of the salesman’s 
job for which he is paid. When he 
keeps his accounts cleaned up he is 
performing a service just as valuable 
as selling the meat in the first place. 

Someone said in THE NATIONAL PRO- 
VISIONER recently that no sale is com- 
pleted until the goods are paid for. 
This is true. The salesman, therefore, 
when he collects his accounts merely 
finishes what he started in the first 
place. 


Not a Disagreeable Task. 


Collecting accounts should not be the 
disagreeable task many salesmen make 
it. The salesman is asked to do col- 
lecting because he is in close touch 
with his trade and knows his custom- 
ets intimately. He is the one best 
qualified to do the work. 

If he would look at collecting in this 
light, instead of imagining that the 


task is given to him to cause him trou- _ 


ble, he would not find it the chore so 
Many make it. 

Most retailers are fair in the matter 
of paying their bills. They want to 


GETTHE GO-GETTER COMPLE x- 








do what is right. Collecting is largely 
a matter of having an understanding 
with each retailer—making known to 
him the firm’s terms, and making it 
clear that these terms must be lived 
up to. 

Purely a Business Matter. 

Then the procedure is largely one 
of firmness and persistency. When the 
retailer understands that the salesman 
has no choice in the matter, and that 
it is up to him to collect accounts when 
they are due, the personal element is 
eliminated and the transaction becomes 
a business one only. 


It is the salesman’s duty to sell a 
customer year after year, and keep him 
up to the terms his company prescribes 
in the matter of collections. Salesmen 
would be better off if they would ac- 
cept the situation with better grace, 
and adopt more selling psychology in 
the matter of collecting. 

Yours truly, 
PACKER SALESMAN. 











ce Tips for Your Trade 




















A Word to the 


Salesman 


Don’t spoil your tonnage 
showing, Mr. Salesman, by 
wasting too much time on 
collections. 

Line up your customers so 
your check will be waiting 
for you. 

It is your job to educate 
your dealers. If you have 
done your part, most of them 
will do theirs. 

Let the “other salesman” 
waste his time on dealers 
who are poor pay. Your 
time is too valuable. 

Remember, your employer 
knows that the most success- 
ful salesman is also the best 














collector. 


cided 











BETTERING THE SERVICE. 
The salesman who can show his cus- 
tomers how to make more money, di- 
rectly or indirectly, is always welcome. 
And the salesman is in a position to do 
this if he will only make the effort. 

In the course of his work he is in 
touch with many retailers, and if he is 
observing he can pick up many kinks, 
ideas, suggestions and methods that 
will be of value to those on whom he 
calls. In doing this, also, he helps 
himself, for the more products his re- 
tailers sell and the more successful 
they are the more business he will do 
with them. 

Here is how one retailer operates 
to win and keep a high class trade. 
Perhaps others on whom you call will 
be interested in his methods: 

This retailer, first of all, has a neat 
and attractive store and he keeps it 
scrupulously clean at all times. He 
carries good grades of meats and he 
tries at all times to make his service 
attractive to customers. 

But above all he is very particular 
as to the appearance of the people who 
work for him. He sees no reasons, he 
says, why the employees of a retail 
meat store should not be as neat and 
clean as those in any other retail es- 
tablishment. 

In particular the men behind the 
counter must wear white collars, be 
cleanly shaved and keep their hands 
and finger nails clean. A badly soiled 
apron is not permitted, and the em- 
ployees are instructed to change as 
often as is necessary. 

He is also very particular about the 
appearance of the packages that leave 
his place. This is particularly true 
when the package is to be carried. He 
realizes that no woman likes to carry 
a soiled or a sloppily wrapped pack- 
age and the cutters must wipe their 
hands before wrapping any meats they 
sell. 

It might appear that these little 
niceties are hardly necessary, but they 
are appreciated by the observing house- 
wife; They all help the retailer to 
render a service that is a “little 
better.” 

amma Qpenens 

Do you want to help your retail cus- 
tomers improve their bookkeeping 
methods? Write THE NATIONAL 


PROVISIONER, Old Colony Bldg., 
Chicago, Ill. 





MEAT TRADE SURVEY. 
(Continued from page 26.) 
various organizations were in attend- 
ance at the meeting: G. L. Franklin, 
Dunlevy-Franklin Company; J. J. Mc- 
Aleese, Pittsburgh Provision & Packing 
Co.; George L. Ewing, Homestead; 
William Scheid, P. H. Butler Company; 
C. H. Lehmann, McCann & Company, 
Inc.; C. H. Whetzel, Swift & Company; 
George H. Meyer, Fried & Reineman 
Packing Co.; George J. Kurtz, Retail 
Meat Dealers Association; C. Stickler, 
2220 Penn Avenue, Pittsburgh; W. H. 
Heider, Oswald & Hess Company; J. E. 
Hull, Kroger Grocery & Baking Com- 


pany; Oscar Fisher, The William 
Zoller Company; Lester Bernstein, 
Philadelphia Company; W. K. Ray, 


U. S. Department of Commerce; George 
A. Hess, Oswald & Hess Company; 
W. O. Strong, Pittsburgh Press; George 
H. Snyder, Sun-Telegraph; H. L. 
Dressler, Post Gazette. 

The following represented the Uni- 
versity of Pittsburgh: Louis K. Man- 
ley, John H. Cover, Francis Tyson,: 
H. S. Davis, Marian Rubins Davis, Ger- 
trude M. Drach, Emmett H. Welch, 
Russell A. Schell, Herman Kodisch, 
R. F. Blackburn. 

Pittsburgh Meat Trade Survey. 

Details of this study are as follows: 


I. RETAIL DISTRIBUTION. 
A. The Retail Outlet. 


a. Types: 
1. Straight meat markets. 
2. Combination stores. 
3. Stalls in public markets. 
4. Chain stores. 
b. Size: 
1. Frontage. 
2. Number of clerks. 
3. Number of accounts. 
4. Gross value of sales. 
c. Ownership: 
1. Independent or chain. 
2. Period of time under 
arrangement. 
d. Location: 
1. The trading district: 
(1) Type of district—residential, 
industrial, etc. 
(2) Population of district: 


present 


i, Number. 
. Social characteristics—race, 
nationality, religion, age, 
size of families, etc. 

iii. Economic status — occupa- 
tions, employment, home 


owners, tenants, etc. 
Type of residence—apart- 
ment houses, individual 
dwellings. 
Number of restaurants. 
Vacant lots and building ac- 
tivity. 
Market centers in district. 
Other kinds of retail outlets 
in district. 
(7) Theatres, banks, etc. 
(8) Local newspaper circulation 
in district. 
. Transportation ‘factors: 
(1) Main avenues or side street. 
(2) Parking facilities: adequacy, 


iv. 
(3) 
(4) 


(5) 
(6) 


bo 


nearness, cheapness. 
(3) Street car and bus routes— 
stops or stations. 
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(4) Traffic direction: hazardous 
crossings, etc. 


3. Side of street. 


e. oe 


Window space: how used. 
2 Exterior decorations and devices. 
3. Meat display. 
(1) How protected. 
(2) Use of packages, cartons, etc. 
Advertising inside: use of brands. 
Advertising in periodicals. 
(1) Newspapers. 
(2) Hand bills. 
(3) Miscellaneous. 


oe 


f. Competition: 
1. Number and type of stores. 
2. Prices. 
3. Quality of goods. 
4. Service offered. 

(1) Attention to customer and 
efficiency—wrapping of meat, 
etc. 

(2) Delivery. 

(3) Credit. 

g. Personnel: 
1. Employees—training, wage scale, 
ete. 
2. Owner. 

(1) Time given by owner, or his 
family. 

(2) Practical experience of owner. 

Division of labor in shop. 

h. ‘Gna: 
1. Methods of buying. 
2. Grades and kinds of meat handled. 
3. Meat processed in shop. 
4. Stock turnover. 
5. Commodities handled other than 
meat. 
6. Packages and containers. 
(1) Commodities sold in packages. 
(2) Type of package or container. 
i. Facilities and equipment: 
1. Refrigeration. 
2. Counters. 
3. Scales. 
4. Meat-cutting equipment. 
5. Layout of shop. 
j. Costs, bookkeeping practices, etc.: 


1. Type of records. 
2. Cost distribution. 
3. Relation of sale and cost prices. 


B. Sources of Supply for the Retail 
Outlets. 


a. The local meat packing industry: 
1. Number and type of plants. 
2. Size of the local industry. 

3. Products. 
4. Local livestock market. 
5. Volume of business. 

b. Branch houses of outside packers: 

Number and type. 

Extent of processing done 

Pittsburgh. 

3. Products sold. 
4. Volume of business. 

c. Route cars: 

1. Number and type. 
2. Products sold. 
3. Volume of business. 

. Wholesale jobbers. 

. Distribution practices of these vari- 

ous wholesale outlets: 
1. Selling methods. 
2. Service to retailers. 


a 


in 
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Il. THE CONSUMER: HABITS 
AND PREFERENCES. 
A. Habits. 
a. Shopping: 


1. On way to or from work, at noons, 
while at work, etc. 

2. Order by messenger or phone. 

3. Purchase for period. 

4. Quantities. 
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(1) Industrial workers buy quan. 
tity and variety. 

(2) Office workers limited de. 
mand, quantity and variety, 

(3) Business and professional— 
high grade and quantity, 

5. Seasonal problems: 

(1) Well-to-do travel frequently 
and are absent for long 
periods. 

6. By name, experience, salesman’s 
recommendations. 














b. Special demand: 
Holidays. 

Fish days. 

Kosher meats. 
National habits. 
Delicatessen meals. 


Oe CON 


B. Package and Container Preferences, 
(This is THE NATIONAL PROVISIONER Study.) 


a. Packaged vs. bulk goods: 
1. Convenience. 
2. Sanitation and preservation. 
3. Price. 
4. Trade-marked goods. 
b. Type—glass, paper, metal, etc. 
c. Kinds of meat bought in package or 
container. 
d. Size and style. 


C. Food Preferences. 











ss 


Meat preferences. 

1. In general. 

2. At specific times. 

. Vegetable preferences. 
. Fruit preferences. 
Dairy products. 

. Water foods. 

. Substitute preferences. 










Poeace 





D. Reasons for Patronage. 
. Quality. 
Price. 
Service. 
. Convenience. 
. Advertisements. 


E. Preferences in Other Fields, 


a. Dry goods. 
b. Furniture. 
c. Clothing. 


III. FLUCTUATIONS IN CON- 
SUMER DEMAND. 
A. Over a Period of Years. 


a. Increase or decrease in quantity 
consumed of various products. 
b. Changes in price of products. 
. Corresponding changes in quantity 
and price of substitutes. 
B. Seasonal Variations. 
. Usual variations within year of 
quantities consumed. 
b. Usual price variations within year. 
. Seasonal nature of substitutes. 
C. Cyclical Changes. 
. Cycles of quantity changes. 
. Cycles of price changes. 
. Cycles of changes in substitutes, 
. Comparison of changes with barom- 
eters of business conditions. 


a 
CANADA MEATS IN STORAGE. 
Cold storage holdings of meat # 
Canada on November 1, 1928, with col 
parisons, are reported as follows by the 
Dominion Live say ae 
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Nov, I, Nov. 1, i 
1928, lbs. 1928, ek 1927, Ibs. Nov 
Ibs. 
Beef ...13,886,332 9. 356,763 15,669, 268 16,8568 
Veal ... 1,782,919. 1,281,297 1,700,084 










Pork ...23,555,622 28,659,845 26,415,610 28,596" 


Mutton and 
Lamb. 3,748,667 1,138,551 3,726,007 3,25828 





ing : 
sibilit 
ber ¢ 
delive 
stant’ 
sider 
The 
short: 
mark 
mode: 
clears 
large, 
this y 
This 
last b 
¢ 


The 
hold 
some 
of cor 
gest 
long 
ever, 
causir 
later 
receiy 
ever, 
previc 
lbs. a 

Exy 
Decen 






7 quan- 


ed de. 
riety, 


ional— 
ty. 

quently 
r long 


esman’s 


erences, 
R Study.) 


on, 


te. 
-kage or 


ze. 


‘ields, 


CON- 


ars. 
quantity 

cts. 

ts. 
quantity 


iS. 
year of 


in year. 
utes. 


3. 


itutes, 
th barom- 
s. 


ORAGE. 

meat i 
with com 

ows by the 


1, 5-yrae 
bs. w= 
263 16,8658 


084 iene: 
610 23,5864 
007 3,25828 





December 1, 1928. 


THE NATIONAL PROVISIONER 





Provision and Lard Markets 


Trade Fair—Market Weak—Lard Li- 
quidation Continues—Cash Trade 
Fair—Hogs Weak—Western Run 
Liberal—Large Lard Deliveries Ex- 
pected. 

The situation in hog products the 
past week showed little or no change 
from that prevailing of late. The 
market was on the down grade most 
of the time, lard making some new 
lows for the move being influenced by 
liquidation and bearish hog news. 
Profit taking and scattered buying at 
times brought about rallies, but the 
bulges met with increased pressure and 
failed to hold. 

The hog market was under pressure 
of a continued comparatively large 
western run to market which offset 
reports of a fairly good cash business 
in product. Sentiment, while mixed, 
was against values. It was noted in 
some quarters that there was a ten- 
dency to feel that the decline had 
pretty nearly run its course and await- 
ing attitude was adopted. The pos- 
sibilities of large deliveries on Decem- 
ber contracts and liquidation until the 
deliveries find a resting place was con- 
stantly before the market and had con- 
siderable effect. 

The best support again came from 
shorts, and it was evident that the 
market was feeling the influence of a 
moderate foreign demand. Export 
clearances of lard last week were not 
large, although the outward movement 
this week promises to be more liberal. 
This will be partly in the way of filling 
last half November shipment contracts. 


Good Lard Demand Expected. 


The ability of the corn market to 
hold the present levels came in for 
some comment, as the prevailing levels 
of corn and hogs would appear to sug- 
gest betterment in hog values in the 
long run. Feeding operations, how- 
ever, appear to be fairly active, and are 
causing some fears of heavier hogs 
later on. The average weight of hogs 
received at Chicago last week, how- 
ever, was 233 lbs. against 237 lbs. the 
previous week but compared with 224 

Ss. a year ago. 

Expectations were that deliveries on 
December lard contracts on Saturday 
would run upwards of 12,000,000 Ibs., 
but it would not be surprising should 
the deliveries finally land in the hands 
of one of the strong packers. Distribu- 
tion of lard amongst the domestic trade 
appears to be good. As a result, some 
are looking for another fair decrease 
i stocks at Chicago during the last 

of November. 


t the same time, with wintry 


Weather over the country, a continued 
i demand is anticipated. Some are 
ooking forward to improvement in 


WEEKLY REVIEW 


trade with the other side. Surprising- 
ly, some report a good business passing 
in compound lard, although the spread 
between compound and pure lard is the 
smallest for some time past, and ma- 
terially in favor of pure lard. 


Hog Prices Lower. 


The average price of hogs at Chicago 
last week was down to 842c compared 
with 9.05¢ the previous week, and 8.85c 
last year. About the middle of this 
week, there was some letup in the 
western run with unsettled and colder 
weather, but it is evident that consider- 
able depends upon the attitude of the 
raiser in marketing hogs the balance 
of the year, and the early part of next 
year. That the present price levels 
of lard are extremely reasonable is 
fully recognized by the trade in gen- 
eral, so much. so that some are ad- 
vising scale down purchases on the be- 
lief that values are scraping pretty 
close to bottom. 


The exports of lard last week from 
all points, were 10,273,000 lbs. against 
7,561,000 Ibs. a year ago. The outward 
movement of meats was 4,035,000 Ibs. 
against 3,563,000 lbs. a year ago. While 
considerable has been heard of the 
moderate demand for lard from 
abroad, the exports for the year to date 
have been running somewhat in excess 
of a year ago. The detailed export 
statement for the week ended Novem- 


ber 24th follows: 

Pork, Lard, Meats, 

bris. Ibs. Ibs. 
Sea ee ee 866,000 1,605,000 
MMR 5 Sacbte-s 41st Pb bode enters 1,150,000 998,000 
NE 6c er akeeian saan 168,000 199,000 
ME niin chin wae: Odince 76,000 = sccoees 
Other English ports. ...... 3,055,000 595,000 
CO Serre TGP nnscees 
CME ocak cctas sees et ed 2,939,000 478,000 
E's Sakae dudes “Ss0ane 546,000 000 
ER ae GIT,000 = .s<ce.. 
Other Con. ports.. ...... 226,000 147,000 
BDisewhere .......... 210 556,000 ....... 
DORE  sisiteres een 210 10,273,000 4,035,000 


PORK—The market was quiet but 
firm at New York with mess quoted at 
$32.50; family, $34.00@36.00; fat 
backs, $25.00@28.00. At Chicago, 
mess was quotable at $26.00. 

LARD—Domestic trade was fair, but 
export demand was reported very mod- 
erate and the market rather heavy. 
At New York, prime western was 
quoted at 11.80@11.90; middle western, 
11.65@11.75; city, 11% nominal; re- 
fined Continent, 1242c; South America, 
13c; Brazil kegs, 14c; compound, car 
lots, 12c; smaller lots, 12%c. At Chi- 
cago, demand was reported good but 
the market weak. Regular lard in 
round lots was quoted 2%c under De- 
cember; loose lard, 42%c under De- 
cember; and leaf lard, 80c under De- 
cember. 

BEEF—Demand was fair in the East 
and the market was firm. Mess at New 
York was quoted at $26.00; packet, 
$28.00@30.00; family, $32.00@34.00; 
extra India mess, $44.00@46.00; No. 1 


‘canned corned beef, $3.00; No. 2, 6 lbs. 


South America, $16.75; pickled tongues, 
$75.00@80.00 per barrel. 








See page 41 for later markets. 














HOG WEIGHTS AND COSTS. 


The average weight and cost of hogs, 
computed on packer and shipper pur- 
chases, are reported for the first ten 
months of 1928, with comparisons, by 
the U. S. Bureau of Agricultural Eco- 
nomics, as follows: 


CHICAGO 
1928. 1927. 
Lbs. t. Lbs. Cost. 
GOMES 2s chaise bona 225 $ 8.25 226 $11.96 
WN: so ekawhowne nd 230 8.08 229 1.78 
Ms cvianccatncen 235 8.08 240 11.28 
BR cs initacenaa 233 9.28 239 10.69 
SE iw vate sie 4% Sugita 234 9.67 243 9.59 
June 239 9.91 248 8.78 
‘ 10.65 257 9.05 
0, be 11.53 265 9.03 
251 11.89 261 10.22 
GE eo easend'esdame 247 9.57 235 10.39 
BAST ST. LOUIS. 
ME tcc ides beeen 11 8.36 213 12.03 
BEd tavece te cosa 213 8.15 214 11.94 
Se re 202 8.19 217 11,54 
Me ctpeecaseecees 198 9.26 210 10.82 
ME Adee qeso6as-ta 196 9.60 210 9.72 
ME adecwde checad 202 9.97 269 9.08 
ME Vacsdowbeodens 205 11.05 211 9.86 
MS wc oetdewecsage 208 11.53 212 10.17 
BR 0 44 vitivie o08 aWB 0 205 12.15 206 11.21 
MEE Sibocccccackad 204 9.72 195 11.04 
KANSAS CITY. 
ME Eien kaca sae 249 8.07 238 11.67 
MEG waned ad ta caee am 246 7.83 11.44 
Py sistawcdesanes 243 7.86 241 11.02 
ya eee nO Ge 231 8.96 10.32 
MT og acdc tee awak 232 9.41 231 9.25 
WE adds os nce deg awe 228 9.65 230 8.67 
: . Sas 235 10.68 240 9.31 
CE ee ree eae 241 11.42 240 9.39 
Ey cab h toe receuen 226 11.74 238 10.70 
Se ca pour can eh oe 224 9.42 228 10.39 
OMAHA. 
WE Pie ce absed sees 252 7.98 wat 11.61 
BN 0 senqesunew 252 7.66 253 11.37 
ED 64 veewhenvaee 257 7.74 258 10.92 
MCh Scincctssavars 259 8.82 264 10.19 
RE ir'n6's sa wsiaca nee 260 9.21 266 9. 
ME cébae ana emuae 264 9.42 268 8.46 
RR ee 268 10.20 277 8.60 
MES Shiv ahaa «cece 281 10.89 290 8.45 
SE cores cunsnecan 268 11.35 296 10.03 
MEE Sct etnecawkoas 264 9.16 285 9.97 
ST. PAUL. 
Me cei tiestetees 207 7.92 210 11.66 
MEE? caavrdsetes cous 210 7.80 221 11.43 
<0 Ghkemknes dine 212 7.84 222 11.19 
BEEN? Sictn ene dp aces 217 8.88 227 10.40 
, | DS ee eevee 232 9.16 240 9.13 
Ec <4'0'00 4s unneus 255 9.20 260 8.16 
DE i iv eiberceoset 269 9.80 277 8.18 
MH Foc daveb cear 268 10.91 267 8.35 
WOES Kav cciececas 241 1L™% 
GR swide pa wiev's wield 230 9.18 219 9.94 
ae te 


FOREIGN CASINGS IMPORTS. 


Animal casings imported from Bom- 
bay, India, and the mandated territory 
of southwest Africa should bear the 
official title of “Secretary to the 
Revenue Department” in the case of 
Bombay, and “Senior Veterinary Sur- 
geon” in the case of southwest Africa. 
These signatures are necessary on 
certificates required under B. A. I. 
Order 305, which also requires that the 
signature of the high official of the 
national government having jurisdic- 
tion over the health of animals act in 
the foreign countries in which the cas- 
ings originated be attached, but as the 
high officials are changed from time to 
time it is impracticable to publish their 
names. 

od 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, 
November 1, 1928, to November 28, 
1928, 23,495,505 lbs.; tallow, none; 
grease, 1,314,400 lbs.; stearine, 27,600 
Ibs. 
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EASTERN LIVESTOCK RATES. 
(Continued from page 27.) 

Just as a matter of ready reference 
some of the new rates are given, so 
that packers may readily see whether 
they are being fairly treated. 

These rates from points west of the 
Mississippi River are computed by use 
of the combination rule, and are the 
ones which should be paid. Until the 
matter has been finally disposed of 
THE NATIONAL PROVISIONER will under- 
take to keep inquirers informed as to 
any particular feature not clear. 


From CHIcaAGo, ILL. 
Cattle, Hogs (Double Deck). 
Yo Buffalo, N. Y¥., 35c. 

Canton, 0O., 30c. 

Cincinnati, O., 2644c. 

Cleveland, O., 28%¢c. 

Columbus, O., 284c. 

Detroit, Mich., 26c. 

Johnstown, «a., 38c; 39c. 

Parkersburg, W. Va., 34c. 

Wheeling, W. Va., 33%4¢. 

Indianapolis, Ind., 224¢c. 

Louisville, Ky., 27c. 

Owensboro, Ky., 3144c. 

Baltimore, Washington, Frederick, Norfolk, 
47oc. 

pumeicabte. Wilmington, Shamoken, Bridge- 
port, Pottston, 4844c. 

New York, Brooklyn, Newark, Trenton, Bos- 
ton, Portland, 50%4c. 

Rochester, N. Y., 374c. 

Utica, N. Y¥., 4544c. 

Albany, N. Y., 48%c. 

Altoona, 404¢c. 


From East St. Louis, ILL. 
Cattle and Hogs (Double Deck). 
To Albany, 5é6c. 

Baltimore, etc., 
Altoona, 49c. 
New York, etc., 58c. 
Philadelphia, etc., 56c. 
Rochester, 45c. 
Syracuse, 48c. 
Utica, 53ce. 
*Columbus, 0., 32%4c. 
Buffalo, 43%¢c. 
Canton, 38c. 
Cincinnati, 28%4c. 


55c. 


Cleveland, 36%4c. 
Dayton, 30c. 
Detroit, 34c. 
Louisville, 26c. 
McKeesport, 42c. 
Pittsburgh, 42c. 
Wheeling, 39c. 
Owensboro, 26c. 


*This rate is too high, and should be 32 cents. 

The matter is before the Commission. 

From S10ux 
CITY 


Cattle, Hogs, 
(Double Deck). 


FROM OMAHA 
Cattle, Hogs, 
(Double Deck). 
To Philadelphia, etc. .77 77% 
Buffalo 64 65% 
Pittsburgh 64% 
Rochester 67% 
Albany 77% 
New York, 7914 
Altoona 70 
Johnstown 


Specific through rates are published 
from Louisville, Ky., to all Eastern 
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points. These are constructed by use 
of the mileage scale to Pittsburgh— 
Buffalo and West., and the same as 
from Chicago to points east thereof. 

Rates from Indianapolis to points 
east of Buffalo and Pittsburgh are gen- 
erally 93%; Dayton, 84%; Greenville, 
O., 85%; Cincinnati, 87% of the rates 
from Chicago. From the same points 
to interstate destinations west of 
Pittsburgh and Buffalo the rates are on 
the mileage scale. 

A complete line of through rates has 
been established from Nashville, Tenn., 
making that market available to east- 
ern killers on very good rates. The 
following are representative: 


FROM NASHVILLE, TENN. 


Cattle, Sheep and Hogs (Double Deck). 
To Albany, 58c. 
Baltimore, 57c. 
New York, etc., 
Johnstown, 48c. 
McKeesport, 48c. 
Philadelphia, etc., 
Pittsburgh, 48c. 
Rochester, 48c. 
Syracuse, 5lc. 
Utica, 55c. 
Wheeling, 47\4c. 
Packers at points other than those 
named, if they have no traffic depart- 
ment of their own, may obtain their 
rates upon request to THE NATIONAL 


PROVISIONER, Chicago, Ill. 
oo aafe 
BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under federal and 
city inspection for the week ended Nov. 
24, 1928, with comparisons are officially 


reported as follows: 

Week 
ended 
Nov. 24. 


60c. 


58ce. 


Cor. 
week, 
1927. 
1,483 
2,737 


25 


Prev. 
week. 
2,132 
2,155 
14 
1,314 
16,998 


07 
482,701 


dressed meats: 
carcasses 
carcasses 
carcasses 
carcasses 
carcasses 
Mutton, carcasses .... 
Pork, lbs. 


Local slaughters: 


Western 
Steers, 
Cows, 
Bulls, 
Veals, 
Lambs, 


1,769 
1,604 
16,466 
4,558 


CZECH IMPORT RESTRICTIONS. 


The requirement of the Czechoslovak 
government which calls for certificates 
of origin on imports of lard, bacon, 
goose fat and other food products has 
been removed, effective October 15, 
1928, according to information received 
by the U. S. Bureau of Foreign and 
Domestic Commerce. 


December 1, 1998 


MEAT EXPORTS FROM CANADA. 

Exports of domestic livestock ang 
meats from Canada to the Unite 
States in October, 1928, showed heavy 
decreases from the corresponding month 
in 1927. Hog exports dropped off 9g 
per cent, sheep 73 per cent, cattle 45 . 
per cent, mutton 76 per cent, pork 49 
per cent and beef 48 per cent. Shi 
ments of calves showed the only jp. 
crease, of 20 per cent. 


Shipments from Canada to this 
country for October, 1928, compared 
with those of the same month a year 
ago, are reported as follows by the 
Dominion Live Stock Branch: 

Oct., 
1928. 


Oct, 
1927, 


CATTLE: 
AS, 2g 0 
Total 


23,430 
23,772 


44,057 
44,352 


4,193 
4,222 
29,962 
30,177 


5,036 
5,040 

451 

531 
2,730 9,987 
2,974 10,295 
8,213,100 
8,597,900 


329,500 
4,417,500 


2,317,000 
2,531,700 


409,600 
431,000 


4,250,300 
4,433,100 


327,300 
2,698,100 


tJ. S.,: ids. 
Total 
MUTTON: 
U. S., Ibs.- 
Total 


1,176,200 
1,400,400 


97,000 
125,100 


Yo 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under federal ip 
spection at New York City, N. Y., ar 
officially reported for the week ended 
Nov. 24, with comparisons, as follows: 


Week 

ended 

Wes. drsd. meats: Nov. 24. 
Steers, carcasses 7,352 
Cows, carcasses. 635 
Bulls, carcasses. 74 
Veals, carcasses. 9,977 j ty 
Lambs, carcasses 28,213 26,6 17, 


Cor. 
week, 
192%. 
5,422 


Prev. 


Mutton, carcasses 3,001 3,737 

Beef cuts, Ibs... 193,798 246,856 

Pork cuts, Ibs...1,416,898 1,490,884 
Local slaughters: 

Cattle 

Calves .... 


260, 
1,531, 


9,899 
13,426 
69,983 
65,483 





ee 
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Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa 
526-530 St. Paul St., Baltimore, Md. ' 
902 Woodward Bidg., Washington, D. C. 














thicknesses. 











307 No. Michigan Ave. 


LUSE-STEVENSON CO. 


Chicago, Ill. 














NOVOID CORKBOARD 


12”x36” and 24"x36” sheets, in 1”, 1%", 


2”, 3”, and 4" 
Write for sample and Bulletin N-21 


CORK IMPORT CORPORATION 


Street 
bo ae gi Atlanta, Boston, Buffalo, 
Hartford, Philadelphia, 


NEW YORE 
Chicago, 


St. Louis, Troy 









44,057 
44,352 


4,193 
4,222 


29,962 
30,177 


9,987 
10,295 


8,213,100 
8,597,900 


329,500 
4,417,500 


2,317,000 
2,531,700 


409,600 
431,000 


PLIES. 


sed meats 
ederal in- 
N. Y., are 
eek ended 
s follows: 


December 1, 1928, 






































TALLOW—tThe situation in tallow 
in the East continued very firm. De- 
mand was in evidence, but offerings 
were light. Consumers were not in- 
dined to pay up for supplies, but pro- 
ducers were in a sold-up position and 
were firm in their ideas. 

While the official market on extra 
was called 9%c f.0.b., business was re- 
ported passing at 9'4c f.o.b. At this 
level moderate offerings were in evi- 
dence. Reports had it that consumers 
had bought South American tallow on 
a basis of 9c c.i.f., equal to 944c duty 
paid, but as yet this has failed to have 
any effect on the market as further 
South American offerings were re- 
ported held equal to 9%c f.o.b. 

The situation in competitive quarters 
was firm, with spot supplies reported 
limited. In some quarters there was 
quite a little talk relative to oleo oil 
going liberally into tallow at the pres- 
ent time. At New York special was 
quoted at 9%c; extra, 9%4@9t4c; edi- 
ble, 1044c. 

At Chicago trade was rather quiet 
in tallow, but consuming inquiries were 
in the market and holders were looking 
for higher prices. Supplies were re- 
ported light. At Chicago, edible was 
quoted at 9%c; fancy, 9%c; prime 
packer, 942c; No. 1, at 9c; No. 2, 8c. 

At the London auction on Wednesday, 
November 28, 1,030 casks were offered 
and only 197 sold. Mutton was quoted 
at 44s6d@46s; beef, 42@48s; good 
mixed, at 40s@42s. At Liverpool, Aus- 
tralian tallow was unchanged for the 
week, with fine quoted at 45s6d and 
good mixed at 40s9d. 


STEARINE—The market was mod- 
erately active with some business pass- 
ing at 11%c for oleo New York. The 
tone was easier, with later offerings at 
llc. At Chicago, the market was quiet 
and steady with oleo quoted at 11%c. 

OLEO OIL—The market was steady 
with liberal scattered supplies avail- 
able, but the latter was offset by re- 
ports of this oil going into tallow. At 
New York, extra was quoted at 11%c; 
medium, 11c; lower grades, 10% @1\Ic. 
At Chicago, the market was quiet but 
firm with extra quoted at 11%c. 








See page 41 for later markets. 


LARD OIL—The market was quiet 
and steady with a fair demand. At 
New York, extra was quoted at 16c; 
extra winter, 14c; extra, 18%c; extra 
No. 1, 12%c; No. 1, 12%c; No. 2, 12%e. 

NEATSFOOT OIL—Hand to mouth 








buying was reported, but the market 


Was steady with raw materials firm. 
At New York, pure was quoted at 
bike; extra, 18%c; No. 1, 12%c; cold 
test, 19c 


GREASES—The demand at New 
York has been good, and the market 

firm. Sellers appeared to have 
the upper hand. Strength in tallow 
aid scarcity of other soapers’ materials 
M nearby positions served to impart 
tion in the general grease situa- 
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Tallow and Grease Markets 


WEEKLY REVIEW 


At New York, superior house grease 
was 8%c bid, 9c delivered asked; choice 


yellow, 8%c; choice house, 8%c; 
white, 8%c; B white, 85sc; choice 
white, 10%@l1I1c. 

At Chicago, a limited trade in 


greases was reported with consuming 
inquiries in evidence, but holders firm. 
Supplies were reported light, but for- 
eign demand for choice white was quiet 
owing to the recent declines in lard. 
At Chicago, brown was quoted at 8c; 
yellow, 84@8%c; B white, 8%c; A 
white, 9c; choice white, 94 @9%c. 
fe 


By-Products Markets 


Chicago, Nov. 29, 1928. 
Blood. 


Blood market is quiet, based on a 
nominal price of $5.00 f.0.b., Chicago. 

Unit Ammonia. 

Ground and unground.........e.e...+. $4.90@5.00 
Digester Hog Tankage Materials. 


Digester tankage demand is easier, 
although offerings are not heavy, on 
basis of $5.00 to $5.25 & 10¢, delivered 
Chicago. 

Unit Ammonia. 
Ground, 1144.@12% ammonia...... $5.00@5.25 & 10 
Unground, 11% to 12% ammonia.. 4.75@5.00 & 10 


Ground, 6 to 8% ammonia....... 4.50@4.75 & 10 
Unground, 6 to 8% ammonia..... 4.25@4.50 & 10 


Fertilizer Materials. 

Situation in fertilizer tankage is firm 
at $4.00 to $4.10, Chicago, for high- 
grade 10 per cent ground. Satisfactory 
trading reported. Hoof meal inactive. 

Unit Ammonia. 

High grd., ground, 10% am....$ 4.00@ 4.10 & 10 
Lower grd., and ungr., 6-9% am. 4.00@ 4.10 & 10 
GO WAREL oases cnc cake pues 3.75@ 4.00 


Bone tankage, low grd., per ton 24.00@25.00 
CUE GEMS goes casnicadas onan 4.00@ 4.25 


Bone Meals. 


Bone meal market shows no change. 
Trading continues weak. 


Per Ton. 
ie: SA: GO bis Biase cinta kencd ys $50.00@55.00 
SE, Go va doneecnseasecnvecet 26.00@29.00 
GOON, GRTOU oo che ccsacesccsces 26.00@28.00 


Cracklings. 


Views of most buyers of cracklings 
run 10c per unit below sellers’ ideas. 
“Market is nominally $1.00 to $1.15 per 
unit of protein, Chicago. 

Per Ton. 
Hard pressed and exp. unground, per 

unit, protein " 1.15 
Soft prsd. pork, ac. grease & quality 85.00@90.00 
Soft prsd. beef, ac. grease & quality 50.00@55.00 


Gelatine and Glue Stocks. 
Good demand exists for gelatine and 
glue stocks of all kinds. Prices, how- 
ever, remain unchanged as yet. 


Per Ton. 
ae Gl GORE GION. 5 in cus 0 cs veee ones 40.00 
SS CIEE a ving dc aeveaecsen¥ Coes 35.00 
BE GR b.6 oN pcan vec accade sas-ees 40.00 
Cattle jaws, skulls and knuckles..... 40.00@42.00 
Sinews, pizzles and hide trimmings. ..31. 85.00 
Pig skin scraps and trim., per Ib..... 5c 
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Horns, Bones and Hoofs. 
Activity reported in manufacturing 
shin bones, contracts being closed on 
basis of $56.00 to $120.00. Cattle hoofs 


scarce, nominally $45.00 to $47.00. 
Wider differential reflects interest. 

Per Ton. 
Horns, according to grade......... $50,000 120-00 
TR UN WONGR. 6k oie sdb okbavbues 56.00@120.00 
CRUE ED fa nade bs (kdae kad ecacued 45.00@ 47.00 
TUNE DONG eee chek es coe cee SO mee 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) 


Animal Hair. 
With considerable contracting for 
animal hair closed, market is quiet, 
prices unchanged. 


Coil and field dried................... 2 @ 3%e 
Processed grey, per lb 


Cattle switches, each*............... 44@ 5c 
*According to count. 
—_@—— 
EASTERN FERTILIZER MARKET. 


(Special Report to The National Provisioner. ) 
New York, Nov. 28, 1928. 

Dried blood is easier with stocks ac- 
cumulating here. A short demand 
looks like lower prices unless some un- 
expected buyers turn up. Hardly any 
trading is being done in tankage be- 
cause there is so little being offered, 
although there are buyers interested. 

Cracklings are weak in price. The 
demand is poor as buyers seem to have 
good stocks on hand. 

The importers may advance the 
price of nitrate of soda in the near 
future as freight rates have advanced 
75¢ per ton. This, no doubt, will have 
to be passed on to the buyers as the 
importers claim to be working on a 
very close margin of profit at present 
prices. ‘ 

In general, business in both the fer- 
tilizer and feeding lines is dull. 

Xoo 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, November 27, 1928. 


Extra tallow, f.o.b. seller’s plant, 
94%4c |lb.; Manila cocoanut oil, tanks 
New York, 8%c lb.; Manila cocoanut 
oil, tanks, coast, 8c lb.; Cochin cocoa- 
nut oil, barrels New York 10%c lb. 

P. S. Y. cottonseed oil, barrels New 
York, 11%c lb.; crude corn oil, barrels 
New York, 10% @11c lb.; olive oil foots, 
barrels New York, 10% @10%c lb.; 5 
per cent yellow olive oil, barrels New 
York, $1.80@1.85 gal. 

Crude soya bean oil, barrels New 
York, 12%c lb.; palm kernel oil, barrels 
New York, 9%c lb.; red oil, barrels 
New York, 10%c lb.; Niger palm oil, 
casks New York, 8%4c lb.; Lagos palm 
oil, casks New York, 9%c lb.; glycerine 
(soaplye), 7%c Ib. 























(THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 











Refining of Cotton Oil 


Crude Oil Filtration As It Inter- 
ests the Refiner 
By John P. Harris and Bernard N. Glick. 

For many years most cotton oil re- 
finers have wished that crushing mills 
would filter their crude oil and there- 
by remove from it all meal and sus- 
pended matter. 

They knew that this would largely 
do away with souring of the oil during 
shipment, as well as with tank bottoms 
in the tank cars received, both of which 
lead to claims, litigation, ill feeling and 
clean-up operations which have no 
proper place in vegetable oil produc- 
tion and refining. 

Educational Work Badly Needed. 

Progressive refiners have long rec- 
ognized that better crude oil, as pure 
as possible, means better shortening, 
cooking and salad oil, and therefore a 
wider distribution for their products in 
all fields. Yet the industry as a whole 
offered no inducements to the crude 
miller to improve his oil, until last sea~ 
son. It so happened that the benefits 
of filtration were at an absolute min- 
imum last season, owing to an un- 
precedented run of seed of excellent 
quality. 

There is such a paucity of technically 
trained men connected with crude cot- 
ton oil milling, and the habits of years 
are so difficult to overcome, that great 
apathy is evidenced toward the idea of 
filtration. Many mill men apparently 
believe that the idea is “hokum,” and 
strangely enough, many otherwise well- 
informed refinery men are still under 
the impression that filtration is de- 
sirable but impractical. 

To induce the crude oil miller to filter 
his oil, you must show him direct, tan- 
gible, day-to-day profits resulting 
therefrom. We personally are con- 
vinced, after handling 120 tank cars of 
oil made during the last crush, that 
straight filtration is desirable and in- 
directly profitable even if no purely 
absorptive, activated carbon were used. 

But we have proven that the use of 
such an absorptive carbon goes further 
than straight filtration, and yields these 
desired, immediate profits with the cer- 
tainty that is needed to induce the oil 
miller to filter. We are directly re- 
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sponsible for those filtering installa- 
tions which have been made in crude 
mills, and we take pride in them as a 
progressive contribution to this great 
industry. 

Process Also Helps Refiner. 


There exists in some quarters, how- 
ever, a belief that the benefits of such 
filtration are limited to the crude mills 
at the expense of the refiner. We wish 
to correct this impression by showing 
that the refiner actually gains just as 
much as does the crude oil miller. 

This article, therefore, is directed to 
the refiner. It is not our purpose to 
discuss the benefits of straight filtra- 
tion of crude oil, because as we under- 
stand it this is not questioned by any 
refiners, and meets with their full ap- 
proval. Nor is it our purpose to ex- 
plain the advantages of filtration to 
the crude mill, because such explana- 
tion has already been fully set forth 
in THE NATIONAL PROVISIONER. We 
shall simply explain here the ad- 
vantages accruing to the refiner that 
result from the use of activated carbon 
in the filtration of crude oil. 

A purely absorptive, activated carbon 
has been extensively used for the last 
20 years in the purification of syrups, 
oils, acids, glycerine, alkaloids and 
chemicals. In fact, there is hardly a 
branch of chemical industry where it 
is not regarded as a standard medium 
for purification. 


Filtration Cost Not Increased. 


Its use involves filtration and, as a 
result, wherever filtration is one of the 
means necessary to the manufacture 
of any product, the addition of activated 
carbon involves no increase in the cost 
of handling. It helps filtration and 
insures a far more complete purifica- 
tion than is possible with either 
straight filtration or filtration with an 
inert filter-aid. 

Let us concede that filtered crude oil 
is in every way desirable to the refiner. 
Experience has shown that straight 
filtration of crude is impossible owing 
to the slimy nature of the  sus- 
pended matter to be removed, and it is 
necessary to use some sort of filter- 
aid, usually a variety of diatomaceous 
earth. Activated carbon gives further 
purification than is possible with 
straight filtration, involving as it does 
no extra expense outside of the negli- 
gible cost of the carbon. 

Every refiner knows that there ex- 
ists, in all crude cotton oil, certain col- 
loids which cannot be removed by or- 
dinary filtration or by filtration plus 
an inert filtering material. He also 
knows that, during the refining opera- 
tion, these colloids are the direct cause 
of the emulsification of 5 to 15 per cent 
of good, edible oil into the soap stock, 
according to the class of oil treated. 

We want every refiner to know that 
the only action of activated carbon on 
crude oil is to absorb and remove from 
the oil as much of these colloids as pos- 
sible. 

Crude Oil Is Not Bleached. 


Refiners think of activated carbon as 
the most powerful sf decolorizing 
agents because, in their refineries, at 
160 to 220 degs., it acts as such upon 
refined oil. But, if they were to try 
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it at 90 to 100 degs.—the temperatures 
used in crude oil filtration—they woujg 
find its bleaching power to be prag. 
tically nil, and that it is even less of 
fective in this respect on crude oil, 


Proof positive that this statement j; 
true, is found in the fact that test after 
test has been run in both factory ang 
laboratory upon refined oil produced 
from activated carbon filtered crud, 
against refined oil from unfiltered crude 
of the same color. The refined gj 
produced from the filtered crude jp. 
variably shows bleachability equal tp 
or greater than that produced from yp. 
filtered crude. 


For example, if a 7.6 red refined oil 
from unfiltered crude oil bleached 
down to 2.5 red, then a 7.6 red refined 
oil from filtered crude will bleach down 
to 2.5 red, or better. We invite al} 
refiners to make such tests in the 
own laboratories to prove to themselyes 
that activated carbon does not bleagh 
crude oil. 

It is true that the refined oil from 
a filtered crude does have a distinctly 
lower refining loss than could be oh 
tained from the same oil unfilte 
for exactly the same reasons that good 
seed gives a better oil than bad seed— 
namely, less impurities in the oil, 

A Powerful Purifying Agent. 


It also is true that the refined gj 
from an activated carbon filtered crude 
will give, after refining, a lighter ¢ol- 
ored refined oil. This is not due to the 
fact that the activated carbon has 
bleached the crude oil, but because it 
has removed from the crude oil some 
of those impurities which even the 
refining operation will not remove. 

It is entirely wrong to refer to this 
filtration as a “partial” refining, or t 
insinuate that it interferes in any way 
with the legitimate province of the re 
finer. This product simply does for 
crude oil what it has done for other 
products during the last twenty years 

It purifies the oil by extracting from 
it those extraneous and objectionable 
impurities which impair its value, both 
to the miller and the refiner. 

This purification, moreover, results 
in the following desirable benefits to 
the refiner: 

1. By elimination of moisture and 
impurities, it stabilizes the 
oil so that it will not sour or decom 
pose in transit. Thus we may coni- 
dently expect perfect agreement in the 
sampling and analysis of the crude, a 
loaded and at destination. 

Improves Finished Product. 

2. Such purified, sweet crude is cer 
tain to produce much better finished 
products from the refinery, for, regal 
less of how good the refining equiP 
ment may be, it is certain that the 
best finished products are to be & 
pected only when the best grade @ 
crude oil is used in the refinery. 

3. It is an unwritten law in the te 
finery that crude cotton oil must be 
fined immediately upon receipt t 
same day, if possible. Since delivers 
usually pile. up at the end of 
month, due to a milling period W 
condenses the year’s refining operation 
into a few months, a refinery m 

(Continued on page 41.) 
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Vegetable Oil Markets 





Steady—Trade Fair—Senti- 
‘ment Mixed—Cotton Strong—Lard 
Weak — Crude Firm—Cash_ Trade 

Fair—December Tenders Light. 

Developments in the cotton oil future 
market on the New York Produce Ex- 
dange the past week showed very 
jttle change from the conditions which 
jave ruled of late. The market exper- 
imcing a fairly good volume of trade 
wer narrow limits with a steady un- 
jertone. Operations, however, were 
very mixed in character, and conditions 
surrounding the market were such as to 
keep sentiment divided. 

With cotton strong, buying power 
through wire houses and_ southern 
houses was in evidence, while selling 
tame through western wire sources, 
presumably influenced by the persistent 
weakness in lard. On small breaks of- 
frings disappeared readily, but on 
wlges profit taking developed and sell- 
ing pressure increased somewhat. The 
ring crowd was on both sides most of 
the time. 

The market continued without leader- 
ship on either side, and judging by the 
ation of refiners’ brokers, the refiners’ 
interest in the main, was towards a 
stabilized market. Hedging pressure 
was rather light at all time. Crude oil 
did not come out very freely and was 
firmer in tone. This helped this market 
somewhat, but on the other hand, fresh 
cash trade was reported quiet although 
interest with packing connections claim 
that a good compound business was 
passing. 

Mills Not Selling Freely. 

The ring crowd in the main took their 
cue from cotton. Some argued, how- 
ever, that the market made a poor re- 
sponse to the upturn in the white com- 
modity, while the bulls argued that the 
market at no time was influenced by 
the heaviness in lard. The ring ele- 
ment appeared to be long of the mar- 
ket in the main, although admitting 
that the key to the situation was held 
by the mills in the South and that if the 
latter marketed the balance of their 
crude offerings it would serve to keep 
down pressure on futures. 


Yarket 





WEEKLY REVIEW 


The July delivery came on the Board 
at New York about 220 points over 
crude and was sold moderately by re- 
finers’ brokers, with a commission house 
interests the buyers. 

In the Southeast, moderate amounts 
of crude came out at at 8%c, while 
fair quantities came out in the Valley. 
The mills, in the main, were inclined 
to hold to some extent. The result was 
that an 8%c market was reported well 
established by leading brokers. In 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Nov. 28, 1928.— 
Cotton oil, crude and futures, remains 
steady. Traders generally are awaiting 
next ginning and consumption reports. 
Texas and Oklahoma, 8c bid; Valley, 
December and later shipment crude, 
8c, with%ec less for nearby. Offer- 
ings light, with buyers watching lard 
and hogs, expecting moderate declines. 
Spot bleachable 9%c loose, New Or- 
leans. December tenders, exceeding 7,- 
000 barrels this week, were promptly 
stopped, causing no important change 
in quotations. March-May and July 
contracts are in demand daily, and in- 
creased business is developing in New 
Orleans future oil market. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis. Tenn., Nov. 28, 1928.— 


Crude oil, 8%c in the Valley. This 
price is bid for any delivery, and mills 
holding for higher prices. Forty-one 
per cent meal $46.00 bid for January 
and forward. Loose hulls have been 
sold this week at $9.00 Memphis, and 
more are offered at this price. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Nov. 28, 1928.—Prime 
cottonseed west Texas, irregular; 
Dallas territory, $40.00; snaps and bol- 
lies,, $35.00; prime crude oil, 84% @8%c; 
forty-three per cent cake and meal, 
f.o.b. Dallas, $45.00; hulls, $10.00; mill 
run linters, 4@5c. Weather cool; some 
rain; market dull. 














Texas, some crude sold at 8%4c, but 
very little was heard from that market 
during the week. 

Lard Liquidation Continues. 

Commission house shorts and re- 
finers’ brokers were buyers of Decem- 
ber and January in the ring, and in 
some cases did not sell futures against 
their purchases. This was looked upon 
as lifting of hedges against cash busi- 
ness, and was taken as reflecting a 
cash trade in excess of crude purchases. 
Deliveries on December contracts the 
first two days were 1,400 bbls., the oil 
coming out of store. Some were in- 
clined to feel that one of the leading 
refiners was long for the December fu- 
ture and that this would serve to make 
for a firmer market in the near future. 

On the other hand, there was fair 
selling of May at times to houses with 
refiners’ connections. This was looked 
upon as pressure to keep bulges in 
check and to enable crude purchases. 
Liquidation continued in December lard 
as delivery day approached, with pre- 
dictions current that lard deliveries 
would total upwards of 12,000,000 Ibs. 

It is anticipated however, that the 

December lard deliveries will, in the 
main, be stopped by one of the large 
packers. : 
_ The pit situation in oil technically 
is not strong as some saw it, as it was 
felt that a long interest exists, but it 
is evident that the locals would readily 
follow any betterment in lard unless 
the market encounters materially in- 
creased hedging pressure. The absorp- 
tive power of the market on small 
breaks was again commented upon, and 
it has not been very easy to trace where 
the buying came from. 

The developments in cotton undoubt- 
edly will influence the speculative ele- 
ment, but any material improvements 
in lard values would have considerable 
effect on both the consuming element 
and the speculative trade in oil. On 
the other hand, should cotton weaken 
and lard continue to show weakness, 
the possibilities are that speculative 
liquidation will be .encountered in the 
oil market. 

COTTONSEED OIL—Market trans- 
actions: 


















ASPEGREN & CO., Inc. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


reNED =9£&COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON OIL ON 
ae NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 


CRUDE 























The New Orleans 
Refined Cotton Seed 
Oil Market 


carrying a large volume of business, with 
prompt and satisfactory executions. 


f 
80,000 pounds up to and including TEN 
contracts, will be $18.00. For each 
additional contract, $15.00. 
on each contract of 30,000 pounds 
shall be $18.00 for the first month or 
ae Sie acer See 


There are five bonded and licensed storage 
yards. 
The New Orleans contract is the only future 


demnity bond guaran grade 
and quality at time of deli 


New Orleans Cotton Exchange 


Trade Extension Committee 








The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 


General Offices: 
CINCINNATI * OHIO 
Cable Address: “Procter” 


wen: ee 


The Edward Flash Co. 


29 Broadway 
NEW YORK CITY 


Brokers Exclusively 


ALL VEGETABLE OILS 
In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 








THE NATIONAL PROVISIONER 


Friday, Nov. 23, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


1035 

1015 

1019 

; 1 1035 
. «--- 9200 1044 1037 1087 

i 1040 

. 7800 1058 1050 1052 a 1051 

1055 a 1070 

Total sales, including switches, 21,- 

= bbls. P. Crude S. E. 8%c Sales & 

id. 


1050 


See & & 


Saturday, Nov. 24, 1928. 
975 


- 1100 993 992 992 

700 1012 1012 1014 

1017 

4 

: 038 

. 1700 1050 1047 1049 a..... 

1054 1064 

Total sales, including switches, 4,200 
bbls. P. Crude S. E. 8%c Bid. 


Monday, Nov. 26, 1928. 


1050 
1015 

993 
1016 
1030 
1030 
1048 


See eS S & & 


“oe 

0 a 1025 

. 5500 994 992 994 a.... 

800 1019 1019 1017 a 1019 

1020 a 1035 

a 1037 

a 1050 

a 1051 

054 a 1070 

Total sales, including switches, 16,- 
600 bbls. P. Crude S. E. 8%c Bid. 


Tuesday, Nov. 27, 1928. 


994 

. 2700 998 993 995 

700 1018 1015 1015 

; 1017 

. .... 1900 1088 1035 1035 

i 1042 

.-. 7600 1055 1049 1051 a.... 

June 1054 a 1066 

July - 1300 1071 1069 1066 a 1070 

Total sales, including switches, 14,- 
200 bbls. P. Crude S. E. 8%c Bid. 


Wednesday, Nov. 28, 1928. 

1000 a Bid 

. 1000 1004 1000 1002 a 1015 

400 1016 1016 1015 a 1018 

1018 a 1032 

1200 1040 1034 1035 a 1037 

1062-8 .:.. 

.. 5600 1055 1049 1050 a .... 

1052 a 1065 

100 1067 1067 1062 a 1068 

Total sales, including switches, 8,300 
bbls. P. Crude S. E. 8c Nominal. 


Thursday, Nov. 29, 1928. 
HOLIDAY—No Market. 


a 1030 
a 1000 
Risa 
a 1033 
Risks. 
a 1050 


May a 








See page 41 for later markets. 








COCOANUT OIL—The market was 
quiet but firm with nearby supplies at 
New York scarce. Last sale at the 
Pacific coast was at 8c tanks. There 
was a tendency to go slow pending in- 
formation regarding damage to the co- 
coanut crop in the Philippines by the 
typhoon. At New York, tanks were 
quoted at 8%4c, and at the Pacific coast 
at 8@8%%c. 


CORN OIL—The market was quiet 
and steady with last sale f.o.b. mills at 
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856c. 
level. 

SOYA BEAN OIL—Demand. wa; 
rather slow with the market gs 
Interest was routine, but offerings no 
pressed. At New York, barrels wep 
quoted at 12%c; tanks, 10@10%c. A 
the Pacific Coast, tanks were purely 
nominal. 

PALM OIL—Offerings of nearby gjj 
were limited, but reports indicated , 
good business was passing in 
ment stuff. In some quarters there 
talk of the possibilities of this oil being 
confronted with a tariff duty in th 
future. At New York, spot Nigre was 
quoted at 8%c; shipment Nigre, 7.90¢. 
=, Lagos, 8% @9c; shipment Lagos, 
8%. 

PALM KERNEL OIL—Demand was 
rather slow, and the market quiet as 
a result, but-the tone was steady with 
New York tanks quoted at 8.35c, 

OLIVE OIL FOOTS—The trade was 
awaiting developments and the market 
ruled slow. Offerings were limited ang 
old crop foots were quoted at 10%@ 
10%c. New crop foots were held a 
94ec. 

SESAME OIL—Market nominal, 

PEANUT OIL—Market nominal. 

COTTON OIL—Demand for store 
oil at New York was quiet, but stocks 
are not large and prices nominally 
quoted at %c over December. South. 
east crude, 8%c bid; Valley, 8'4c sales 
and bid; Texas, 8%c nominal. 

a 


SHORTENING AND OIL PRICES. 
(Special Wire to The National Provisioner,) 
Memphis, Tenn., Nov. 28—The Short- 

ening and Oil Division of the Interstate 
Cottonseed Crushers Association re 
ports the following quotations prevail- 
ing on November 28, 1928: 
Shortening—tierce basis. 
Northern States, East of Rocky Mts. 
Southern States, East of Rocky Mts. 
Pacific Coast States.........s.eee0- 
Salad Oil. 
Northern States, East of Rocky Mts. 
Southern States, East of Rocky Mts. 
Pacific Coast (Port Cities)......... 
Cooking Oil—White. 
Northern States, East of Rocky Mts. 
Southern States, East of Rocky Mts. 
Pacific Coast (Port Cities).......... 
Cooking Oil—Yellow. 
Ye less than White. 
Xo 
MARGARINE PRODUCTION. 

Production of margarine during 
September, 1928, as reported by mar 
garine manufacturers to the U. S. Be 
reau of Internal Revenue, with com 
parisons for the same month last yest, 
was as follows: 


The market was quoted at that 


12 @.14 
114@.2 
12%@.14% 


12 @i% 
114%@.2 
11%@.14 


-11%@.14 
-11%@.1h 
-11%@.12 


September, September, 
1928, Lbs. 1927, Ie 


Uncolored margarine 27,210,628 22,2840 
Colored margarine 1,235, 1,210,980 


EE ck pe asdind.s 69 54aN Se "28,445,689 3,405 00 
ed 
HULL OIL MARKET. 
Hull, England, Nov. 28, 1928.—(By 
Cable.)—Refined cottonseed oil, 33s 
Egyptian crude cottonseed oil 29s % 
od 
COTTON OIL EXORTS. 
Exports of ‘cottonseed oil from Ne 
York, November 1, 1928, to N 
28, 1928, none. 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Liquidation in December lard before 
tender day, with poor support, carried 
prices to new lows notwithstanding a 
fmmly steady hog market. Stop loss 
ders were caught, cash trade was 
moderate and sentiment mixed. Shorts, 
however, were the best buyers. 


Cottonseed Oil. 


Cotton oil was quiet and about steady 
the latter part of the week. Refiners 
were moderate buyers, commission 
houses and locals selling on weakness. 
lard is easier, but cotton hedge pres- 
sure small. Southeast crude 8%c sales. 

Quotations on cottonseed oil at New 
York, Friday noon were: Dec., $10.00@ 
10.05; Jan., $10.12@10.15; Feb., $10.15 
@10.30; Mar., $10.31@10.35; Apr., 
$10.40@10.60; May,  $10.47@10.50; 
June, $10.47@10.65; July, $10.62@ 
10.67. 

Tallow. 

Tallow, extra, 9%4c. 

Stearine. 

Stearine, oleo, 11c. 

as 

FRIDAY’S GENERAL MARKETS. 

New York, Nov. 30, 1928.— Lard, 
prime western, $11.70@11.80; middle 
western, $11.55@11.65; city, 114%@ 
1l%c; refined continent, $12.50; South 
American, $13.00; Brazil kegs, $14.00; 
compound, 12c. 


Yo 
CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock 
at leading Canadian centers for the 
week ended Nov. 22, 1928, with com- 
parisons for the previous week and the 


same week last year: 
BUTCHER STEERS. 


1,000-1,200 Ibs. 
Week Same 
ended Prev week, 
Nov. 22. week 1927. 
MET Eo. 0% ss cadens $1050 $10.00 $ 9.50 
de cine Sxehiald 9.75 10.25 sah 
RS tio 8.50 9.50 9.25 
Mon occa Cotas 8.75 8.75 9.50 
SR a... kos séee lee 8.50 9.00 8.00 
TR 8.00 8.00 8.00 
BREW... 65 0s ic e's coe 8.00 8.35 9.00 
SNM soins cceedes 8.00 8.00 wraate 
VEAL CALVBS. 
es sae tse vend $16.50 $16.50 $15.00 
NE 1's vic's sw ak o-ers 14.00 14.00 13.00 
| RE 11.00 12.00 10.50 
Ess ses ccek ens 10.50 9.50 9.0 
Ree 12.00 12.00 9.00 
SI nos ce oteee 9.00 9.00 8.0. 
MEOW 5 .......0c0000 10.00 11.00 nwaie 
Saskatoon .............,. 10.50 11.00 
SELECT BACON HOGS. 
Ms 6 soe c aon $10.10 $10.00 $ 9.40 
i Sic bclvic 10.35 10.25 9.25 
EE Ly 6.0 oasiced iss ea 9.15 9.00 8.50 
RS 9.25 9.25 9.25 
Edmonton ....... 2.00... 8.85 8.85 9.00 
cs ots ob an 9.15 9.00 8.10 
Mowe Jaw... 9.05 8.90 8.40 
on a eer 9.00 8.95 eee 
GOOD LAMBS. 
os... cose caces $12.50 $11.50 $12.00 
Mee ce cas 11.00 11.00 11.00 
SRR aia 11.25 11.25 10.50 
Us oon ccc cces 10.50 10.00 11.00 
plmonton Breese y tae 10.50 10.50 11.75 
MD Shu ic. . bees 10.00 10.00 10.00 
— sar... sh eeuen 11.00 11.00 11.00 
BME os... vee cces 10.50 10.50 


BRITISH PROVISION CABLE 

(Special Cable to The National Provisioner.) 

Liverpool, November 30, 1928. 

General provision market continues 
dull. However, improved buying of 
A. C. hams for Christmas trade; supply 
light, spot price advancing. Picnics 
and square shoulders, no demand; pure 
lard continues slow. 

Today’s prices are as follows: Liver- 
pool shoulders, square, 76s; hams, 
American cut, 110s; hams, long cut, 
108s; Cumberland cut, 82s; short backs, 
93s; bellies, clear, 82s; spot lard, 61s. 

eX 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Nov. 24, 1928, 
show exports from the country were 
as follows: To England, 68,495 quar- 
ters; to the Continent, 31,197. 

Exports of the previous week were 
as follows: To England 145,930 quar- 
ters, to the Continent, 14,967. 

—— 
REFINING COTTON OIL. 
(Continued from page 38.) 
of large enough capacity to refine the 
entire season’s crude in a short time. 

Even so, this large capacity often be- 
comes inadequate at first of the month 
delivery congestion periods, when it is 
necessary to operate night and day in 
a feverish scramble to clear the track 
to avoid demurrage, and to refine the 
crude promptly. Such overproduction 
periods are always costly from a labor 
standpoint and mean higher refining 
losses, through lack of proper settling 
time, spills and lack of personal direc- 
tion by the refiner in charge. 


Less Irregular Production. 

Properly filtered crude oil may be 
stored with safety and refined when con- 
venient, with no danger of deterioration. 
Thus the hectic, crowded nightmare of 
first-of-the-month “refining sprees” be- 
comes a thing of the past, and refining 
operations may be spread over the en- 
tire year, increasing the capacity of 
every refinery. 

4. Refiners all know that activated 
carbon has a distinct deodorizing effect 
on oils and that, by using it on the 
crude, it would tend to remove from 
the oil as early as possible a large part 
of the impurities that would give 
trouble later in the deodorizers. 

Summing up, we really feel that the 
general adoption of activated carbon 
in the filtration of crude oil will benefit 
not only the crude oil miller, but will 
lead to large economies in refining and 
constitute finally a great step forward 
for the entire vegetable oil industry. 


The authors express a desire to hear 
from refiners whose views on or experi- 
ence with activated carbon filtration differ 
from their own. Such replies should 
be addressed to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago, I1l. 


a Xr 

CATTLE TICK QUARANTINE OFF. 

Additional territory in six Southern 
states has been released from the tick- 
fever quarantine placed by the U. S. 
Department of Agriculture against ter- 
ritory infested with the Texas cattle 
tick in an order. issued by the depart- 
ment, effective December 1, 1928. 
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NOVEMBER MEAT TRADE REVIEW 


Further declines in the wholesale 
prices of practically all pork cuts and 
continued heavy receipts of hogs feat- 
ured the meat and livestock situation 
during the month just closed, accord- 
ing to a review of the livestock and 
meat situation issued by the Institute 
of American Meat Packers. Prices of 
the lighter weights of fresh pork loins 
reached the lowest point since June, 
having declined more than fifty per 
cent since September. 

The beef trade was only fair during 
the first part of the month, and was 
slow and draggy at the close of the 
month. 

The price difference between light 
and heavy loins was unusually narrow 
at the close of the month. The volume 
of consumption was good, considering 
the heavy supply. Fresh pork shoul- 
ders and butts also declined appreciably 
at wholesale. 

The smoked meat trade was fairly 
good, although prices worked lower. 
The decline was slight in the case of 
hams, but somewhat greater on both 
fancy and standard grades of bacon, 
with the result that bacon now is 
wholesaling at especially attractive 
levels. The lighter averages of smoked 
picnics declined somewhat. 

The domestic lard trade was good, 
but there was a small decline in prices. 

Receipts of hogs continued heavy, 
especially in the third week of the 
month, leading some provisions men to 
believe that there are more hogs in the 
country than earlier reports indicated. 

The dressed lamb market was irreg- 
ularly lower throughout the month. 

The wool market has been very 
active throughout the month with 
prices somewhat firmer. 

Hide stocks are about normal. Hide 
prices recovered the decline of the 
previous month. 

~ fe 
MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at the port of New York for 
the week ended Nov. 24, 1928: 

Point of 


origin. Commodity. Amount. 
Argentine—Canned roast beef........ 114,600 Ibs. 
Argentine—Tripe ........ccsccececeees 666 Ibs. 
Argentine—Canned corned beef....... 309,200 lbs. 
Argentine—Cured pork ...........:... 8,000 Ibs 
Australia—Ox livers .........cses-0- 47,278 lbs 
Canada—Quarters of beef ........... 832 Ibs. 
Canada—Beef cuts ...........ceeeeees 28,630 lbs 
Canada—Pork cuts ..........ceceeeee 3,587 lbs 
Canada—Smoked pork ...........++++: 5,742 lbs 
Canada—Meat products .............. 33,003 Ibs 
France—Meat extract ............++. 255 lbs 
Holland—Hams .............-+eseeeees 1,096 Ibs 
Holland—Sausage in tims.............. 1,700 lbs 
Italy—Sausage .........e ee eeeceweneee 3,801 Ibs 


Baie Sa 
PHILADELPHIA MEAT SUPPLIES. 
Receipts of western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia, Pa., 
for the week ended Nov. 24, 1928, with 
comparisons, were as follows: 


Week Cor. 
ended Prev. week, 
Western dressed meats: Nov. 24. week. 1927. 
Steers, carcasses ...... 2,127 2,220 1,884 
Cows, carcasses ...... 1,285 819 905 
Bulls, carcasses ....... 446 446 304 
Veals, carcasses ...... 1,916 1,298 1,997 
Lambs, carcasses ...... 12,362 8,558 9,223 
Mutton, carcasses ..... fk 1,369 1,185 
Wes Ws Se eis 708,222 265,116 480,670 
Local slaughters: 
ON Sikh ec ees vateed 3 452 1,009 1,687 
ORNS Si. Ce va eee 1,873 2,107 2,113 
Bs cdin 5 ip oe SA Seb oak 18,440 12,302 20,918 
SR kis Siviceks eds. 4,511 6,250 4,590 
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December 1, 1999 


Proposed Market Classes and Grades of Slunks, Horse Hides and Sheepsking 


(These are the tentative classifications proposed 
by the U. 8S. Bureau of Agricultural Economics 
for consideration of packers, tanners and the hide 
trade generally. 


The proposed classes and grades of cured packer 
hides were published in the Nov. 3 issue of THE 
NATIONAL PROVISIONER, together with a gen- 
eral statement of the uniform standard definitions 
suggested by the Government. 


Proposed market grades of green packer hides 
were published in the Nov. 10 issue. Cured and 
green butcher and country hide standards ap- 
peared in the Nov. 17 issue, and kip and calf 
skin standards in the issue of Nov. 24.) 


Hair Slunks 


Class—Slunk. 

Sub-Class—Hair. 

Weight—All weights. 

Pattern—Perfect or imperfect. 

Grade—Hair slunks are divided into 
four grades designated as one, two, 
three and four. Grades one and two 
are classified under perfect pattern 
skins; grades three and four under im- 
perfect pattern skins. 

Sub-Grades—Each grade of perfect 
and imperfect pattern skin is further 
subdivided into two grades designated 
as A and B. 

Grade Factors—ONE A. Bright color 
on flesh side; sound, tirm fiber and tight 
grain; salted with new, clean salt; free 
of cuts, scores and salt stains. 

ONE B. Bright color on flesh side; 
sound, firm fiber and tight grain; salted 
with new, clean salt; one to five cuts 
or scores; free of salt stains. 

TWO A. Dull or dark color on flesh 
side, or salted with used or dirty salt, 
or salt stained, or loose grain but not 
hair slipped; free of cuts and scores. 

TWO B. Dull or dark color on flesh 
side, or salted with used or dirty salt, 
or salt stained, or loose grain but not 
hair slipped; one to five cuts or scores, 
or one small hair slip. 

THREE A. Hair slipped in two to 
four small areas; five to eleven cuts 
or scores. 

THREE B. Having the two defects 
mentioned in Grade Three A. 

FOUR A. Badly hair slipped, or 
eleven or more cuts or scores, or dam- 
aged by fire or water, or heat caused 
by fire. 

FOUR B. Having more than one of 
the defects mentioned in Grade Four A. 
Hairless Slunks 

Class—Slunk. 

Sub-Class—Hairless. 

Weight—All weights. 

Pattern—Perfect or imperfect. 

Grade—Hairless slunks are divided 
into four grades designated as one, two, 
three and four. Grades one and two 
are classified under perfect pattern 
skins; grades three and four under im- 
perfect pattern skins. 

Sub-Grade—Each grade of perfect 
and imperfect pattern skin is further 
subdivided into two grades designated 
as A and B. 

Grade Factors—ONE A. Bright color 
on both sides; sound, firm fiber and 
tight grain; salted with new, clean 
salt; free of cuts, scores and salt stains. 

ONE B. Bright color on both sides; 
sound firm fiber and tight grain; salted 
with new, clean salt; free of salt stains; 
one to five cuts or scores. 

TWO A. Dull or dark color on either 


side, or salted with used or dirty salt, 
or salt stained, or loose grain but not 
grain slipped; free of cuts and scores. 

TWO B. Dull or dark color on either 
side, or salted with used or dirty salt, 
or salt stained, or loose grain but not 
grain slipped, or one to five cuts or 
scores, or not more than one grain 
slipped area. 

THREE A. Five to eleven cuts or 
scores; two or more grain slipped areas. 

THREE B. Having the two defects 
mentioned in Grade Three A. 

FOUR A. Eleven or more cuts or 
scores; damaged by fire or water, or 
heat caused by fire. 

FOUR B. Having two of the defects 
mentioned in Grade Four A 


Renderers and Country Horse 
Hides 


Class—Renderers or country. 

Trim—tTails and mane hair on or off. 

Pattern—Perfect or imperfect. 

Grade—Renderers and country horse 
hides are divided into four grades des- 
ignated as one, two, three and four. 
Grades one and two are classified un- 
der perfect pattern; three and four un- 
der imperfect pattern. 

Sub-Grade—Each grade of perfect 
and imperfect pattern skin is further 
divided into two sub-grades designated 
as A and B. 

Grade Factors—ONE A. Bright color 
on flesh side; sound and firm fiber; 
tight grain; salted with new, clean salt; 
free of cuts and scores; no dragged, 
rubbed, scratched or sore areas to dam- 
age grain; washed clean of all foreign 
matter. 

ONE B. Bright color on flesh side; 
sound and firm fiber; tight grain; salted 
with new, clean salt; one small dragged 
area on hair side where grain is dam- 
aged, or one small rubbed area on hair 
side where grain is damaged, or one 
to four scratched areas on hair side 
where grain is damaged, or one to four 
sore areas on hair side where grain is 
damaged, or one to five cuts or scores; 
washed clean of all foreign matter. 

TWO A. Dull or dark color on flesh 
side, or salted with used or dirty salt, 
or salt stained, or loose grain but not 
hair slipped; free of cuts and scores; 
no dragged, rubbed, scratched or sore 
area on hair side to damage grain, or 
not washed clean of all foreign matter. 

TWO B. Dull or dark color on flesh 


side, or salted with used or dirty salt, ° 


or salt stained, or loose grain but not 
hair slipped, or one small hair slip, or 
one small dragged area on hair side 
where grain is damaged, or one small 
rubbed area on hair side where grain 
is damaged, or one to four scratched 
areas on hair side where grain is dam- 
aged, or one to four sore areas on hair 
side where grain is damaged, or one to 
five cuts or scores, or not washed clean 
of all foreign matter. 

THREE A.. Two to four hair slipped 
areas, or five to eleven cuts or scores, 
or two to four dragged areas on hair 
side where grain is damaged, or two to 
four rubbed areas on hair side where 
grain is damaged, or four or more 
scratched areas on hair side where 
grain is damaged, or four or more sore 


areas on hair side where grain iy 
damaged. 


THREE B. Having more than One 
of the defects mentioned in Grag 
Three A. 


FOUR A. Badly hair slipped, » 
eleven or more cuts or scores, or badly 
dragged on hair side where grain jg 
damaged, or badly rubbed on hair gig. 
where grain is damaged, or da 
by fire or water, or heat caused by fire 


FOUR B. Having more than one of 
the defects mentioned in Grade Four 4 


Sheep Skins 
Class—Pelts, lambs, shearlings, clips, 
Pattern—Perfect or imperfect. 


Grade—Sheepskins are divided int 
four grades designated as one, two, 
three and four. Grades one and ty 
are classified under perfect patterns: 
grades three and four under imperfect 
patterns. 

Sub-Grades—Each grade of perfect 
and imperfect pattern sheep skins js 
further divided into two sub-grades 
designated as A and B. 

Grade Factors—ONE A. Bright color 
on flesh side; sound, firm fiber and 
tight grain, salted with new, clean 
salt; free of cuts, scores and salt 
stains; no dragged, rubbed, scratched 
or sore area on wool side to damage 
grain; no evidence of ticks, lice, sheep 
scab or any skin disease known to 
ovine animals. 

ONE B. Bright color .on flesh side; 
sound, firm fiber and tight grain; salted 
with new, clean salt; free of salt stains; 
one to five cuts or scores, or one small 
dragged area on wool side where grain 
is damaged, or one small rubbed area 
on wool side where grain is damaged, 
or not more than three scratched areas 
on wool side where grain is damaged, 
or one small sore area on wool side 
where grain is damaged; no evidene 
of ticks, lice, sheep scab or any skin 
disease known to ovine animals, 

TWO A. Dull or dark color on wool 
side, or salted with used or dirty salt, 
or salt stained, or loose grain but not 
wool slipped; free of cuts or scores; n0 
dragged, rubbed, scratched or sore area 
on wool side to damage grain; no e¥- 
dence of ticks, lice, sheep scab or any 
skin disease known to ovine animals. 


TWO B. Dull or dark color on fies 
side, or salted with used or dirty salt 
or salt stained, or loose grain but mt 
wool slipped, or one to five cuts @ 
scores, or one small wool slip, or me 
small dragged area on wool side where 
grain is damaged, or one small rubbel 
area on wool side where grain is dam 
aged, or not more than three sc 
areas on wool side where grain is dati- 
aged, or one small sore area on 
side where grain is damaged, or ™ 
evidence of ticks, lice, sheep scab or aly 
skin disease known to ovine ani 

THREE A. Two to four small wol 
slips, or five to eleven cuts or scores, # 
two to four dragged areas on wool 
where grain-is damaged, or two to four 
rubbed areas_on wool side where grail 
is damaged, or four or more s | 
areas on wool side where grain is dal 
aged, or two or more. sore areas @ 
wool side where grain is damaged, # 
evidence of ticks, lice, sheep scab # 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES—The Packer hide 
market opened active at steady prices. 
At the beginning of the week, about 
55,000 hides moved at unchanged 
prices; this was followed by further 
sales and the movement up to the holi- 
day of this week totalled about 90,000 
hides. Practically all descriptions ex- 
cept native steers and bulls were sold, 
and packers generally report stocks 
well cleaned up. The season is about 
at hand when quality shows deteriora- 
tion but the recent heavy trading has 
placed the market in a stronger posi- 


tion. 

Speedy native steers quoted 24@ 
24%c, nom. Heavy native steers are 
offered at 23c, with bids of 2244c de- 
clined. As previously mentioned, 23c 
was paid late last week for about 5,000 
October-November native steers. One 
car of extreme native steers sold at 
20%e several days ago; these were 
earlier salting and details just coming 
to light. 

Butt branded steers sold at 20%c 
and Colorados at 19144c. Heavy Texas 
steers sold at 20%c, light Texas steers 
at 1914c and extreme light Texas 
quoted with branded cows at 18%%¢c, all 
these being steady prices. 

Couple cars of heavy native cows 
sold at 2lc, and light native cows 
moved in a fairly good way at 19'%c; 
branded cows were sold at 18%4¢, all 
steady prices. — 

Last trading in native bulls was at 
1442c for a lot dating mostly August 
to October, a few June-Julys included; 
ngv asking 15c. Branded bulls last 
said at 1242c for northerns and 13%c 
for southerns, dating July to October. 

SMALL PACKER HIDES—Small 
packer hide market firm but quiet, so 
far this week, all but one local killer 
having already moved November pro- 
duction. Some killers report inquiries 
for December hides but not yet offered. 
Last trading in November take-off was 
at 19'ec for all-weight native steers 
and cows and 1714c for branded, which 
was obtained by one local killer last 
week. The bulk of November hides 
moved earlier at %ee less for natives. 
Last trading locally in bulls was at 14c 
for native bulls and 12%c for branded, 
dating September to November. Some 
outside lots have moved at slightly un- 
der these prices. One Indiana small 
packer moved 1,800 hides late last 
week, dating May forward, at 184c 
for all-weight native hides and 1744c 
for branded; native bulls were included 
at 12c and branded bulls at 11c. 








wi skin disease known to ovine ani- 
mals, 


THREE B. Having more than one 
of the defects mentioned in Grade 
Three A. ‘ 


FOUR A. Badly wool slipped, or 
eleven or more cuts or scores, or badly 
dragged on wool side, or badly rubbed 
on wool side, or damaged by fire or 
water, or heat caused by fire. 

FOUR B. Having more than one of 
the defects mentioned in Grade Four A. 


Later one local small packer moved 
Nov. production, about 7,000, at 19%c 
for all-weight native steers and cows 
and 17%c for branded. This cleans up 
Nov. hide locally. 


HIDE TRIMMINGS—One car of big 
packer mixed hide trimmings, sinews 
and pizzles sold at $35.00; demand for 
new style trimmings dull. Small packer 
trimmings quoted around $31.00, nom. 


COUNTRY HIDES—Country hide 
market continues steady. Good all- 
weights have sold at 16c, selected, de- 
livered, with some dealers asking 
164%c. Heavy cows and steers quoted 
at 16c. Good 45/60 lb. buff weights 
firm at 16c, paid for some outside lots, 
with some choice lots reported at 
16%c; some dealers asking 1644c. Ex- 
tremes quoted at 18@18%%c, with top 
paid in some instances for choice 25/45 
lb. weights; buyers generally unwilling 
to pay over 18c. Some trading re- 
ported in bulls at outside points at 
1142c; most dealers quoting 12@12'%c, 
selected. All-weight branded quoted 
14@14'%4c, less Chicago freight. 


CALFSKINS—Last trading in pack- 
er calfskins was at 29c for November 
production, northern basis, with south- 
erns a cent less. More November 
skins offered on this basis. 


First salted Chicago city calf ad- 
vanced %c when a car sold at 26%c; 
now asking 27@27%c. Outside cities 
quoted around 254%@26%c. Mixed 
cities and countries 2344@24%c; small 
lot moved late last week at 238c. 
Straight countries around 20c. 


KIPSKINS—Last trading in packer 
kipskins was at 25c for northern na- 
tives, 24c for northern over-weights 
and southerns a cent less, and 22%c 
for branded, October take-off. Kips 
are offered at 2544c for natives, 2442c 
for over-weights and 23c for branded, 
whole production involved, or at 26c 
for natives alone. 

First salted Chicago city kips quoted 
23%2c bid and 24c asked. Outside cities 
around 23@23%c asked. Mixed cities 
and countries generally 20@21c, with 
one sale reported at top figure. 
Straight countries last reported selling 
at 19c. : 

Big packer regular slunks last sold 
at $1.75 and available at this figure. 
Hairless nominally 55@60c. 


HORSEHIDES—Horsehides _ steady, 
with choice rendered generally held at 
$7.00, ranging down to $5.75@6.25 for 
ordinary mixed lots. 

SHEEPSKINS—Dry pelts quoted 
26@28c per lb., according to section. 
Last trading in big packer shearlings 
was at $1.60 for a car running mostly 
No. 1’s; one packer reports several in- 
quiries with none to offer. Fall clip 
pelts last sold at $2.10. Pickled skins 
steady, with sales at Chicago at $9.25 
per doz. for straight run of packer 
lamb; ribby lambs sold at $8.55 and 
blind ribbies at $10.00. New York 
market quoted $9.00@9.25 for straight 
run of packer lamb. Last trading in 
ribby sheep was at $10.00 per doz. 
Small packer lamb pelts last sold at 
$1.85. 

PIGSKINS—No. 1 pigskin 


strips 
sold at 10% for one car. 


Gelatine 
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stocks last sold at 5c and contracted 
well into next year. 
New York. 

PACKER HIDES—tThe packer hide 
market was active during mid-week. 
One car or so, November native steers 
sold at 22%c; November brands were 
practically cleaned up, around 20,000 
moving at 20%2c for butt brand and 
19%c for Colorados. One car October 
bulls sold late last week at 14c. 

COUNTRY HIDES—Country hides 
continue steady, with a fair ‘trade at 
unchanged prices; however, buyers are 
not disposed to pay any advances. 
Sales of current all-weights reported 
at 16c; good buff weights selling at 
16c; good 25/46 lb. extremes moving 
at 18c, although some asking higher, 
and 25/50 lb. weights quoted 1c less. 

CALFSKINS—City calfskin market 
firm and higher prices talked. Last 
trading in 5-7’s was at $2.35; 7-9’s, 
$2.80; 9-12’s, $3.65. Buyers are bid- 
ding these prices for additional lots, 
but sellers holding higher. Last trad- 
ing in 12/17 lb. veal kips was at $4.00; 
12/17 lb. buttermilks, $3.85; both of- 
fered on this basis. Last trading in 
17-lb. kips and heavier was at $5.25 but 
higher now asked. 


-—- Jo 
CHICAGO HIDE QUOTATIONS. 


Quotation on hides at Chicago for the 
week ended Nov. 28, 1928, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prey. Cor. week, 

Nov. 28, ’28. week. 1927. 
Spr. nat. strs.24 @24%n 24 @24%n @25% 
Hvy. nat. strs. @23 @23 2414 @25ax 
Hvy. Tex. strs. @20% @20% @23% 
Heavy butt 

brnd’d  strs. @20% @20% @23% 
Hvy. Col. strs. @19% @19% @23 
Ex-light Tex. 

WA sions ts @18% @18% @21% 
Brnd’d cows. @18% @18 @21\% 
Hvy. nat. cows @21 @21 = 22%b@23ax 
Lt. nat. cows @19% @19% @22 
Nat. bulls... 14% @14% @18 
Brnd’d bulls.121%4@13% 12%4@13% 16%4@17 
Calfskins ... @29 @29 27b @28ax 
Kips, nat...2544@26ax 2544@26ax @15%ax 
Kips, oy-wt.. 24 24 254%4ax 
Kips, brnd’d. @22% @22 @23ax 
Slunks, reg.. @1.75ax @1.75 @1.50 
Slunks, hris..55 .@60n @60n = 1.00@1.10 


Light native, butt branded and Colorado steers 
le per lb. less than heavies, 


CITY AND SMALL PACKERS. 


Nat. all-wts. @19% @19% @21% 
Branded .... @17% @1i% @21 
Nat. bulls .. @14 @14 @li% 
Brnd’d bulls. @12% @12% p16 
Calfskins ...27 @27'%4ax 27ax 2514 @26ax 
Kips ......233%4b@24ax @24ax @24 
Slunks, reg.. @1.60 @1.60 @1.40 
Slunks, hris..50 @55 @55 @i0 
COUNTRY HIDES. 
Hvy. strs. .. @16 154 @16 18 @18% 
Hyvy. cows @16 15% @16 18 @18% 
WE bce etek 16 @16% 16 @16% 19144@20 
Extremes 18 @18% 18 @18% 21 @22ax 
Bote 25.274 114%@12% 12 @l2%axl4 @14%ax 
Calfskins @20 @20n 20 @2in 
eee @19 19 19% @20n 
Light calf ..1.40@1.50 1.35@1.50 1.30@1.50 
Deacons ....1.40@1.50 1.35@1.50 1.25@1.40 
Slunks, reg..75 @90 75 @90 7 @1.00 
Slunks, hris..25 @30 25 @30 20 @30 
Horsehides ..5.75@7.00 5.75@7.00 7.00@8.00ax 
Hogskins ...70 @80 70 @s80 70 @75 
SHEEPSKINS. 
eg ee a ee Seer ee 
Sml. pkr 
lambs ..... @1.85 1.80@1.85 .......... 
Pkr. shearlgs. @l. @1.60 @1.20 
Dry pelts ..26 @28 26 @28 25 @28 
pared A 


Do you know how to build your hide 
pack to avoid shrinkage and keep your 
hides in No. 1 condition? Ask the 
“Packer’s Encyclopedia.” 






CHICAGO 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Chicago, Nov. 28, 1928. 

CATTLE—Compared with a week 
ago, fed steers and yearlings, 75c@ 
$1.50 higher, frequently $1.50@2.00 up 
on inbetween grades; fat cows and cut- 
ters, 25@50c lower; butcher heifers, 
steady; desirable heifer and mixed year- 
lings sharing yearling steer advance; 
bulls, strong to 25c higher; vealers, 
$1.00@2.00 higher. Scarcity was the 
stimulating factor in steers and year- 
lings. Last week’s downturn on steers 
and yearlings was practically regained. 
Shippers set the price pace. Kinds 
eligible to go East were below trade 
requirements. The week-end markets 
uncovered liberal supply of Interna- 
tional Show throwouts selling at $16.75 
@17.50. The latter price was top for 
load lots. Most fed steers, $12.00@ 
15.50; most fat cows, $7.00@9.25; 
choice heavy kosher cows, $10.00@ 
10.50; largely $5.75 downward for low 
cutters. 

HOGS—In comparison with last 
Thursday, hogs scaling over 170 lbs. 
mostly 10@20c higher, packing sows 
showing a 15@25c advance; choice 
light lights, 10@15c higher; medium 
grade kinds, steady to 15c lower; ship- 
ping demand was extremely light, the 
sharp decrease in receipts being the 
principal factor responsible for the 
reaction upward. Unusually large per- 
centage of receipts sold on small packer 
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Live Stock Markets 


25@50c lower. 


and city butcher account. Today’s top, 
$8.85, with bulk of desirable 185 to 300 
lb. averages, $8.65@8.80; good and 
choice 140 to 160 lb. weights, $7.85@ 
8.50, mostly $8.00@8.50; choice 160 lb. 
averages, up to $8.65; pigs, mostly 
$7.00@7.75; packing sows, $8.00@8.25, 
with a few smooth sows at $8.35. 

SHEEP—Improvement in dressed 
lamb prices at wholesale centers was 
reflected in activity on the closing mar- 
ket. Prices were mostly 50c@$1.00 
higher, with the late top at $14.25 and 
the bulk of desirable handyweight 
fat lambs, both native and fed westerns, 
$13.75@14.00. Sorting throughout the 
week was very light, odd lots native 
throwouts closing, $10.50@11.00; clip- 
ped lambs, mostly $12.50@13.00; best 
yearlings, $11.00@11.50; sheep, steady 
to 25c higher; best handyweight ewes, 
$7.00; bulk desirable kinds, $6.00 and 
above. 


even. 


in the decline. 


sold from $12.75@13.25. 


ewes at $7.00, the highest since October 
KANSAS CITY 1 this year. Other fat ewes sold from 
(Reported by U. 8. Bureau of Agricultural $5.75@6.75. 


Economics. ) 
Kansas City, Kans., Nov. 28, 1928. 


CATTLE—Lighter receipts and a 
fairly broad demand to both local in- 
terests and order buyers stimulated 
the market for fed steers and year- 
lings, and closing prices are generally 
50c@$1.00 higher. Light weight fed 
heifers were also in demand, and are 
strong to 25c higher, while grass fat 
kinds and most classes of fat cows are 


a 
OMAHA 
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Bulls are steady 
off, and veal calves held fully 
with the late top at $13.00. 
yearlings scored $15.50 for the week’ 
top. Most of the arrivals were shor 
fed kinds selling from $11.00@13,25, 
HOGS—Trade in hogs ruled very yp. 
Rather sharp reductions wep 
made in prices late last week, but some 
reaction on the opening session, ¢om. 
bined with an active and strong 
higher market Wednesday, practi 
erased the recent decline. Closing leygls 
are 5@10c under last Thursday, with, 
broad demand prevailing for the lighter 
weight selections to shippers. 
180@300 lb. weights scored $8.50 % 
shippers and packers late in the perio 
under review. Packing grades shared 



















SHEEP—Limited supplies, coupled 
with a healthy demand, resulted jp 
sharp price advances of 50@75c on fq 
lambs as compared with last Th 
Choice Colorado fed lambs scored $ 
at the finish, while most of the fed lots 











are around 50c higher, with best fat 











(Reported by U. 8. Bureau of Agricultural 
Economics. ) 


Omaha, Nov. 28, 1928, 
CATTLE—Strength and activity fes- 
tured each day’s trade. With urgency 
featuring the demand and with light 
supply, prices worked unevenly higher. 
Fed steers and yearlings advanced br 



































BANGS & TERRY 
Buyers of Livestock 
Hogs, Killing and Feeding Pigs 
Union Stock Yards, South St. Paul, Minn. 


Reference: Steck Yards National Bank. Any Bank in Twin Cities. 


Write or wire us 


Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 


























Order Buyers of Live Stock 


Potts — Watkins — Walker 


National Stock Yards, Ill. 


Reference: National Stock Yards National Bank 





The Commission is the Same—Why not Get the Best? 


Three A-1 Hog Buyers to Serve You 
Write—’ Phone—Wire 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 




































Mc Murray—Johnston—Walker, Inc. 


Indianapolis Ft. Wayne 
Indiana Indiana 


Order Buyers of Live Stock 


Telephone Yards 0184 Union Stock Yards, CHIOAG) 


e 
E. K. Corrigan 
Exclusive Hog Order Buyer 
Operating on Three Markets 


So. Omaha Kansas City So. St. Joseph 

















E. K. Corrigan Karl N. Soeder R, G. Symon | 











J. W. MURPHY CO. 


Order Buyers 
HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards 





Omaha, Nebr. 


Do you buy your Livestock | 
through Recognized Pur- | 
chasing Agents? | 
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to ke @$1.00; she stock, mostly 50@75c 
steady, Mf jigher; cutters, 25@50c higher; bulls 
Choice § ind veals are mostly steady. Bulk fed 
week's # cers and yearlings, $11.00@14.00. 
> Short B good 1,325 lb. weights, $15.00; long 
3.25. yearlings, $16.20; 1,140 lb. weights, 
Ty un- § $16.50; practical’ top veals, $13.00. 
$ Were HOGS—The sharp decline in hog 
it some ices late last week served to check the 
., Com- | marketward movement, and under the 
ong to & influence of lighter receipts the price 
ctically has been upward, with compari- 
z levels @ sons with last Thursday showing a 
witha § 15@20c advance. On Wednesday of 
lighter § this week top reached $8.55. 
Choice SHEEP — Increased inquiry from 
8.50 t & shippers, coupled with moderate re- 
period | cipts both here and at other market 
shared @ centers, resulted in an advance of 50 
on fat lambs. Yearlings and 
coupled § sheep are strong to 25c higher for the 
lted in & period. Wednesday’s bulk of fed wooled 


lambs sold at $13.00@13.25. Top, $13.35, 
with fed clipped lambs, $12.00@12.25. 
A good trade of yearlings earned $9.50, 


zee. 
== 


fed lots § while the bulk of fat ewes are quoted 
d sheep at $6.00@6.65. 

vest fat 

October ST. LOUIS _ 

ld from (Reported by * nia of Agricultural 


East St. Louis, Ill., Nov. 28, 1928. 


CATTLE—Compared with the close 
of last week, steers sold 50@75c higher, 


ieee spots up $1.00; fat mixed yearling 

heifers and bulls, 50c higher; medium 
1928, heifers, 25c higher; cows, unevenly 
vity fea- steady to 25c lower, mostly steady; all 
urgeney cutters, 15@25c lower; good and choice 
th light vealers, $1.00 higher. Tops for week: 
r higher 942 Ib. yearlings, $14.10; 597 lb. mixed 
aces ie yearlings, $18.50; 1,104 lb. matured 

, steers, $13.25; heifers, $12.50. 

——— HOGS—Declining receipts caused 


hog prices to react upward. Compared 
with the close of last week, butcher 
weights and packing sows, 15@25c 
higner; pigs, mostly 25c higher. Ship- 
ping demand broad; today’s market 
opened 5@15c higher; closed, 5@10c 
53 below early prices. Top early, $8.80. 
SHEEP—Compared with last week’s 
close, fat lambs, 25c higher; culls and 
sheep, steady; yearlings, strong to 25c 





higher. Receipts increased over last 
) Best? |B week. Today’s market steady; bulk fat 
lambs, $18.00@13.50. 
—_@—~ 
ST. PAUL 
ny (Reported by U. S. Bureau of Agricultural 
Economics. ) 
South St. Paul, Minn., Nov. 27, 1928. 
HIOAGO 


CATTLE—Reflecting outside condi- 
tions and as a result of the reduced 
= rans locally, all killing cattle staged a 
mostly 25¢ to, in spots, 50c upturn this 





SHEEP—Unchanged prices ruled for 
the rank and file or fat lambs, tnese 
continuing at $13.00 for desirable ot- 
terings. Less useful kinds, $12.00; 
heavies, $10.00; culls, $Y¥.v0@1U.0u. 
Sheep were also unchanged, best light 


and nandyweignt ewes selling at $6.00 
@6.25. ‘ 
fe 
SIOUX CITY 


(Special Letter to “ne Nawonai Provisioner.) 
Sioux City, Ia., Nov. 28, 1928. 

CATTLE—Beet steers and yearlings 
advanced 50@75c this week under 
meager receipts, while fat she stock 
lagged with strong to Zdc higher prices. 
better grade steers and yearlings were 
very scarce. Good hgnt weight steers 
reached $15.25, and most offerings 
graded common and medium at $12.25 
down. SBeet cows buiked at $/.Uuw 
8.25, and warmed up heiters brought 
$¥.0U@9.50 largely. Buils ruled steady. 
Desirable vealers ruled o.0c@$1.00 
higher and topped at $12.50. 

HOGS—Swine prices hovered around 
the season’s low point or steady to 10c 
lower than a week ago. Choice medium 
and heavy weight butchers today top- 
ped sparingly at $8.50. Packing sows 
cashed largely at $8.00 down. 

SHEEP—Better grades of slaughter 
lambs made sharp 5Uc@$1.00 gains, 
and woolskins topped at $13.40, with 
practically all desirable offerings above 
$13.00. Choice 88 lb. clippers made 
$12.25. Fat ewes held about steady 
and sold up to $6.50. 


a 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Nov. 28, 1928. 

CATTLE—Most cattle classes re- 
traced a good part of last week’s de- 
cline, slaughter steers in particular 
making a strong recovery with late 
deals 75c@$1.00 over Wednesday of 
last week. Heifers and fat cows sold 
25@50c higher. Cutters, which escaped 


45 


punishment the week before, paid a 50c 
penalty, and vealers broke 50c. Bulls 
tinished steady. Receipts were made 
up largely of grassy, warmed-up steers 
selling from around $10.00@12.00; top 
steers for week, $15.00; weight 1,493 
lbs. 
HOGS—Hogs, which were sharply 
lower at one time with top down to a 
new low mark of $8.30, finished within 
10@15c of last week’s levels. Late top 
reached $8.55. Packing sows held 
steady, with sales from $7.50@8.00. 
SHEEP—Moderate supplies finally 
lifted lambs out of a rut into which the 
market fell early in the week, and the 
trade closed fully 25c higher for the 
period, with best western arrivals up 
to $13.25. Top natives, $13.00; some 
Fs clippers, $12.25; top mutton ewes, 
6.50. 


———e—- 
RECEIPTS AT CHIEF CENTERS. 
Combined receipts of cattle, hogs and 
sheep at principal markets for week 


ended November 24, and comparative 
periods: 


At 20 markets: 


Cattle Hogs. Sheep. 
Week ended Nov. 24...294,000 846,000 291,000 
We OO ins c ct sess 301,000 759,000 384,000 
BE Ges cbbhidse 6 <sicttgaickss 272,000 567,000 264,000 
BOE 0 5g6 s4W'es horse sae ys 279,000 572,000 244,000 
SE iis oo dae ve beeen 252,000 585,000 208,000 
PIR bids ania gibie.siab-eisaiarabhia 285,000 905,000 193,000 
At 11 markets: 
Hogs. 
Week; GRROR: “NNOWs Bile dado tecdewcsecen 772,000 
TO | WOON i oie vin Ge dees geass ceukpeunee 667, 
BOE dws Hod a dieesacl ttieacadn<hueves swuaeen 493, 
TOME Si heed ac tii venadededeuessddnethene 502,000 
1D2B  .ccccccccccccccccccccsccccscseececoce 523,006 
MB iA Beckie coe 63 Ce ivcdiccned Saseecewad $32, 
At 7 markets: 
*Cattle. Hogs. Sheep. 
Week ended Nov. 24....201,000 579,000 203,000 
Previous week ......... 1,000 517,000. 231,000 
BOB. iis ee We vos Sedseie Gar 182,000 409,000 176,000 
bE reer er ee 210,000 440,000. 178,000 
) Peer er epee Poe 187,000 447,000 144,000 
SR CC eeasresenekcavsay ,000 6,000 119,000 
*Calves at Omaha, St. Louis and St. Joseph 


counted as cattle previous to 1927. 
—_@—_ 
How hot should the water be in the 


hog scalding vat? Ask “The Packer’s 
Encyclopedia.” 








_ BUFFALO, N. Y. 


The Convenient Market 
pee 


For the eastern packer desirous of obtaining his require- 
ments near his plant, Buffalo cannot be excelled. 













































































week. Very few steers have been of- 
fered, outstanding rangers reaching 
$12.00; some shortfeds, $11.50; bulk of 
all kinds, $11.00 down. She stock sold 
mainly at $6.75@7.75 for cows and up 
to $9.00 for heifers; a few fed offerings, 
to $10.00. Cutters, under a light sort, 
were boosted to a $5.50@6.50 bulk, 
bulls holding at $8.25 down. Vealers, on 

50c advance today, sold mostly at 


and butchers ruled in the hog 

et as compared with a week 
earlier, while pigs sold 75c lower. Bulk 
the ne my and butchers 
y a a 8.35; light lights, 
$.50@8.00; packing sows, $7.50@8.00: 
Digs, $7.50. . rian, a 


20G8—Downturns of 85@40c on’ 


Overnight runs to practically every packing 
center, low freight rates, low exchange with a 
quick and profitable turnover are a few of the 
many benefits enjoyed by our patrons. 


To buy right—BUY at BUFFALO 


Telephone (Jefferson 2302), Telegraph or Write 
CLYDE MAXWELL, .Manager 


Kennett, Murray, Maxwell & Co. 
Buffalo Stock Yards, Buffalo, N. Y. 


Other Kennett-Murray Markets: Chicago, Cincinnati, Dayton, 
Detroit, E. St. Louis, Indianapolis, LaFayette, Louisville, 
Montgomery; Nashville, Omaha, Sioux City 




















46 


RECEIPTS AT CENTERS 


NOVEMBER 24, 1928. 

Hogs. 

5,000 

1,500 

2,00 

4,500 

4,000 

2,000 

1,000 

300 


SATURDAY, 


Fort Worth 
Milwaukee 
Denver .. 
Louisville 

Wichita 


100 
100 


Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville, Tenn. 
Toronto 


MONDAY, NOVEMBER 


Cattle. 
Chicago 
Kansas City 
St. Louis .. 
St. Joseph . 
Sioux City ... 
St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 


Nashville, Tenn. 


nw te 
Poop HER oe hoki 


geseeesesseeuseeees 


= 





Sheep. 


1 
5,800 
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TUESDAY, NOVEMBER 27, 1928. 


Chicago 
Kansas City 


St. Joseph 
Sioux City 

Bt. Pee -..620 
Oklahoma City 
Fort Worth ... 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville, Tenn. 
Toronto 


Cattle. 


Hogs. 
35,000 


_ 
 o@ Ree commomartsoo 


Sheep. 
9,000 
9,000 


$22S8E22S2ESSS3SSs 


WEDNESDAY, NOVEMBER 28, 1928. 


Chicago 
Kansas City 
Omaha 


St. Joseph .. 
Sioux City 
St. Paul 
Oklahoma City 
Fort Worth . 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville, Tenn. 
Toronto 


Cattle. 


Hogs. 


Sheep. 


18,000 


9,000 
6,500 


11,000 


lq 


200 


7,000 
6,500 
000 


700 
3,000 
700 


$2333222% 


to ip to 09 








LIVESTOCK PRICES AT LEADING MARKETS. 

Following are livestock prices at five leading Western markets on Wednes- 

day, Nov. 28, 1928, as reported to THE NATIONAL PROVISIONER by leased wire of 
the Bureau of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roast- 
ing pigs excluded): 


8. 


Ay. cost and wt., Tue. (pigs excl) 
Slaughter Cattle and Calves: 

STEDRS (1,500 LBS. UP): 

Good-ch. oe 
(1,300-1,500 LBS.) : 
aebs oORONecopeeweseosesc 16.75@17.50 
Seccceeoe eseeeee 13.75@16.75 

(1,100-1,300 LBS.) : 
sovecccccese Geecesecese 16.75@17.50 
13.75@16.75 


STEERS 
Choice 


STEERS 
Choice 

STEERS (950-1,100 LBS.): 
Choice ° ° 


ee eeccceccccccccsccsecs 16.75@17.50 
13.75@16.75 


11.50@13.75 
Common ......... 9.00@11.50 
STEERS (FED CALVES AND 
- 15.75@16.50 
Good 13.00@15.75 
HEIFERS (850 LBS. DOWN 
14.25@15.00 


ecesecee 12.00@14.25 
7.75@12.00 


11.25@14.50 
9.50@14.25 
9.00@12.00 


Cuall-common 

VEALERS (MILK-FED): 
Good-ch. ..... Cedecccccessscecs 13.25@15.75 
Medium ....... occscees ° 


Lambs (82 Ibs. down) medium... 

Lambs (all weights) cull-common 

Yearling wethers (110 lbs. down) 
medium-choice 


Bwes (all weights) cull-common. 
Ewes (120-150 Ibs.) medium-ch.. 


CHICAGO’ E. ST. LOUIS. 
Hyy. wt. (250-350 Ibs.) med-ch. $ 8.50@ 8.85 $ 8.30@ 8.75 
. 50@ 8.85 .50@ 


8.25@ 8.80 
"25 


.28 


14.75@15.25 
12.25@14.75 


13.25@16.75 
12.75@15.25 


15.00@16.50 
12.50@15.00 


15.00@16.75 
12.50@15.00 


15.25@17.00 
12.75@15.25 


10.50@12.50 
8.25@10.50 


11.00@12.75 
8.25@11.00 


15.00@16.50 
12.25@15.00 


15.25@16.50 
12.50@15.25 


14.00@14.75 
11.50@14.00 
7.25@11.50 


13.25@14.75 
11.50@13.25 
7.75@11.50 


11.25@14.25 
10.00@13.75 
8.25@11.25 


11.25@14.00 
10.00@13.00 
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KANS. CITY ST. PAUL. 


$ 8.20@ 8.50 


Saseess! 
308688 
2 519 9 9.00 

ss 
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14.75@16.50 
12.00@14.75 


14.75@16.50 
12.00@14.75 


14.75@16.75 
12.25@14.75 
10.00@12.25 

8.00@10.00 


15.00@16.50 
12.25@15.00 


13.50@14.75 
11.25@13.50 
7.50@11.25 


11.25@14.50 
9.75@13.50 
8.00@11.25 
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12.50@13.50 


$ 8.25@ 8.50 
8.30@ 8.50 


13.00@15.75 
12.00@15.00 


15.00@16.00 
12.00@15.00 


15.00@16.25 
12.00@15.00 


10.25@12.00 
7.75@10.25 


14.75@15.75 
11.75@14.75 
13.50@14.75 
11.00@13.50 

7.50@11.00 


11.25@13.50 
10.00@12.00 
8.00@11.00 


@10.50 
9.75 
8.50 
6.85 
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12.25@13.25 
11.50@12.25 
9.00@11.50 
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THURSDAY, NOVEMBER 29, 1928, 
HOLIDAY—NO MARKET. 
FRIDAY, NOVEMBER 30, 1928. 

Cattle. Hogs. 


Kansas City 
Omaha 


F 
seseee7 


2,300 7 
rs 


2, 14 
St. Joseph .. ati 
Sioux City .. 
St. Paul ... 
Oklahoma City 
Fort Worth 


000 
000 


YP PHLPS 


Wichita ... 
Indianapolis 
Pittsburgh .. 
Cincinnati 
Buffalo 
Cleveland 


Sa 


3332225222222 
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SLAUGHTER REPORTS 


Special reports to The National Provisione 
show the number of livestock slaughtered at the 
following centers for the week ended November 
24, 1928, with comparisons: 


OATTLE. 
Week 


Chicago 
Kansas City 
ha 


St. Joseph 
Sioux City 
Wichita 

Fort Worth 
Philadelphia 
Indianapolis 
Boston 

New York & J. C 
Oklahoma City 
Cincinnati 
Denver 


O82 
£5283 
2Se 


= 
we 
2 


merge 
Beaes 


St. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 
Boston 


Perret t 


Oklahoma City 
Cincinnati 
Denver ... 


eSaBENNe ok 
SeGzZS5 


oe 
é 
B 
oe 


Chicago 
Kansas City 
Omaha 

St. Louis 
St. Joseph ... 
Sioux City 
Wichita ° 
Fort Worth 
Philadelphia 
Indianapolis 
Boston 


eae 
Bee 


et 8e8 


Pron 
Bt tS 
«a 
= 


Kip ps orto 
Beenne 


Oklahoma City 
Cincinnati 
Denver 


Be 
io) 


8S 
&| oe 


a 
CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago pack 
ers for the week ended Wednesday, 
Nov. 28, 1928, with comparisons: 


Armour & Company.... 


& CO 

G. H. 
Morris & Co. 
Wilson & Co. 
Boyd-Lunham Co. 
Western Pkg. & Prov. Co. 

& Oake 
Miller & 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
for the week ended Saturday, November 
1928, with comparisons, are reported to The 


National Provisioner as follows: 
CHICAGO. 


Cattle. Hogs. 

22,600 

4,000 

= 18,000 

& . 

se Tia rer 2,300 

; Hammond. Co 2,634 7,600 
MeNeil & Libby 1,772 
Packing Co., 


Sheep. 
17,269 
14,026 
5,078 
pecs 


hogs: Miller og 


7400 
oh 8,200 hogs; Tadependend Packing Co., 7,100 
hogs; Boyd, Lunham & Co., 7,700 hogs; Western 


ng & Provision Co., 12,100 hogs: 
cers, 50,200 hogs. 


Totals: Cattle, 26,577; calves, 8,686; 


192,700; sheep, 438,177. ; 
KANSAS CITY. 

Cattle. Calves. Hogs. 

617 9,529 

609 «5,878 

"344 3,210 

517 (11,587 

535 7,512 

"48 1,205 

2,670 38,921 


Cattle and 
Calves. 


Swift 0 
Bigie Pkg. Co.......000. 
Glassburg, M. 


Nagle Pkg. 
Sinclair oe: Co 
“671 
3,952 
7,304 
15,239 49,296 
ST. LOUIS. 
Cattle. Calves. Hogs. 
1.664 887 
1,270 
5 588 
East Side Pkg. Co. 1,282 ae 
All others 4,664 1,190 
11,859 3,935 
ST. JOSEPH. 
Cattle. Calves. 
768 21,184 
278 10,207 
188 10,897 
115 8,972 
9,301 1,349 51,210 
SIOUX CITY. 


Cattle. Calves. Hogs. 


11,916 
11,702 
6,104 
48 


OKLAHOMA CITY 


Cattle. Calves. 
666 


510 

2 1,176 
INDIANAPOLIS. 

Cattle. Calves. 
1,959 

833 

"95 

"14 

bal Pa Pkg. Co. oe, 


Schussler Pk 
Meier Pkg. Co eae 
Ind. Prov, 


Roberts 
& Oake, 11,400 hogs; Agar Pkg. Co., 6,800 


hogs; 
hogs, 


Sheep. 
2,989 
4,299 
1,435 
3,210 
3,979 

178 

16,080 


Sheep. 


7,228 
6,972 


12/911 


29,764 


Sheep. 


Sheep. 
10,903 
8,243 
2,122 
538 


16,806 


Sheep. 


THE NATIONAL PROVISIONER 


CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 
C. A. Freund...... 152 68 187 
S. W. Gall ene 9 ‘uae 
J. Hilberg & ‘Son... 152 oaks anne 
Gus Juengling .... . 157 104 eee 
HB. Kahn & Sons Co. 865 2 8,932 
— Gro. * a. 
Lohrey Pkg. Co.... anare 
H. H. Meyer P. cme wie 
W. G. Rehn & Son. 47 
A Sander Pkg Co.. ae 
. Schlachter & Son. 172 
J.&F. rg se Co. caus 
Vogel 6 
vy. FR. 245 167 


817 22,149 

MILWAUKEE. 
Cattle. Calves. Hogs. 
Lay yee Pkg. Co. ae | 5,547 17,667 
he L co casee 
Armour & Co., Milw. 2,613 
Armour & Co., Chi. 0 ‘ea tke 
Cudahy Bros. a eee 
184 172 
75- 29 
8,419 19,371 


WICHITA. 
Cattle. Calves. Hogs. Sheep. 


Pen reg 4 Pkg. Co.. ~ 387 7,154 949 
Co 494 21 4,783 24 


g. 
Wichita D. Beef... 1 
Dunn-Ostertag ...... 

Keefe-LeStourgeon . oe 56 


1,678 408 11,937 
DENVER. 

Cattle. Calves. Hogs. 

197 2, 931 

129 «2,443 

109 +: 592 

72 1,275 


507 «8,241 


_ Cattle. Calves. Hogs. 
Armour & Co f 4,450 28,945 
Cudahy Pkg. Co.... 600 1,587 ada 


26 80 
6,567 43,588 
195 eves 
6 138,998 


12,724 12,831 86,611 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for the week ended November 24, 1928, with com- 


parisons, 
CATTLD. 

Week Cor. 
ended . week. 
Nov. 24. week. 1924. 
COR hiinss sevecavbaen 26,577 21,085 
Kansas City 4 477 7 18,972 
15,239 15,938 
10,645 
o B 7,84 

Rioux Oty. .ccccccecccae’ OOO 8,689 8.1 


7 
Oklahoma City .......... 502 3,874 
Indianapolis 5 4,718 
Cincinnati 2,171 iJ 1,649 
4 4 


37685 
1,818 

14,927 

(Wega aR OEE 120,571 136,418 113,792 


*Includes calves. 
HOGS. 
-192,700 


Sioux City 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
9,750 


77,475 11,489 
558,986 335,248 


Chicago 
Kansas City 
maha 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 


Cattle. . Hogs. Sheep. 
Mon., Nov. tne 37,892 9,192 
50,559 11,984 
32,804 
55,594 11,261 
ete * 32,707 
Sat., Nov. - 1,000 5,000 


Totals this week.60,380 3) 214, 556 
Previous week 5 
Year ago ’ 
Two years ago.. 12, 150, 562 
Year’s yeceigts: to Nov. 24, with comparative 
totals. 
—November— ——Year 
1928. 1927. 1928. 1927. 
Cattle 188,995 216,948 2,249,787 2,617,333 
. 48,466 45, 696,445 642,232 
‘378 ,883 577,637 7,467,595 6,689,094 
Sheep ......228,970 219,117 3,523,981 3,425,561 


SHIPMENTS. 


Cattle. Calves. Hogs. Sheep. 
Mon., Noy. ... 3,786 erat 6,561 
20....4 . 308 3,063 
96 1,083 
aes 293 4,607 
. Se ° 147 5,281 
Sat., Nov. 24...: 500 sees 1,000 


Total this week.18,715 844 21,595 
Previous week oo 897 986 
Year ago 858 626 
Two years ago. me 922 1,097 


WEEKLY AVERAGE PRICE OF 


Cattle. Hogs. 
Week ended Nov. 24. = = $ . 2 
Previous week 
27 &. 8 


11.00 
11.15 
8.50 . 
6.70 . 12.75 


Av. 1923-1927 ....$10.75 $9.20 $6.90 $13.80 


SUPPLIES FOR CHICAGO PACKERS. 
Net supply of cattle, a # — sheep for pack- 
ers at the Chicago Stock Y 
Hogs. Sheep. 


*Week ended Noy. rire 46,000 
— week 
927 


10: 
193,347 30, 701 


*Saturday, Nov. 24, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weight and top and average 
prices of hogs, with comparisons: 
Average 
No. Wet. 
received. Ibs. 
*Week ended Noy. 24.214,600 237 
Previous week 237 
1927 224 
232 
239 
227 
: 235,097 235 


Avg. 1923-1927 ....190,700 231 


*Receipts and average weights for week ended 
Nov. 24, 1928. 


HOG SLAUGHTERINGS. 


Chicago packers hog slaughterings for the week 
ended Nov. 24, 1928. 

Armour & Co. 

Anglo American 


Independent Packing Co. 
Brennan Packing Co. 
Agar Packing Co. ... 


(Chicago livestock privet on opposite page.) 
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Ice and Refrigeration 


ICE NOTES. 


Financial plans are being completed 
by the Oceanic Terminals, Portland, 
Ore., for construction of two additional 
piers and a second cold storage ware- 
house on the West side waterfront. 


The Federal Cold Storage Co., Los 
Angeles, Calif., is installing air purifi- 
cation apparatus in its cold storage 
warehouse to prevent the seepage of 
odors between storage compartments. 

The plant of the Lehigh Valley Cold 
Storage Co. at Allentown, Pa., has been 
purchased by The H. Sofransky Co. 
The plant is to be dismantled and the 
machinery sold. 

Gulf Ice & Cold Storage Co. has 
acquired the Evergreen Ice & Fuel Co., 
Evergreen, Ala. 

A modern cold storage plant, to cost 
$25,000, is being erected at Sylvester, 
Ga., by the Atlantic Ice & Coal Co. 

Plans are prepared for erection of 
an ice and cold storage plant, estimated 
to cost $40,000, at Falmouth, Mass., by 
§. T. Cahoon, of Woods Hole, Mass. 

The San Francisco Junior Chamber 
of Commerce has endorsed the refrig- 
eration warehouse which is proposed 
for erection on the Embarcadero at a 
cost of $2,000,000. The project is con- 
sidered vital for: lengthening the ship- 
ping season and strengthening foreign 
markets. 

The Blue Rapids [ce & Cold Storage 
Co. Marysville, Kan., plans the con- 
struction of a cold storage plant soon. 

The Scott County Milk Products & 
Cold Storage Co., Georgetown, Ky., has 
been incorporated with capital stock 
of $25,000. 

The Wyoming Ice & Cold Storage Co. 
of Wyoming, Del., is making additions 
to its plant which will increase present 
capacity by 25 per cent. 

The Liberty Ice & Storage Co. has 
been incorporated at Cincinnati, O., 
with capital of 1,000 shares no-par 
value, by Philip Spohn. 

A cold storage plant, to cost $38,000, 
will be erected at Brownsville, Tex., by 
the Central Power & Light Co. of San 
Antonio, Tex. 

A $50,000 branch warehouse and 
refrigeration plant is being constructed 
at Pecos, Tex., by the Winn Produce 
Co. for completion in the near future. 

Hermitage Ice & Cold Storage, Inc., 
Richmond, Va., plans additions to its 
cold storage warehouse and ice plant 
at an estimated cost of $80,000. 

Additions to the cold storage plant 
of the General Refrigerating Co., 
Beloit, Wis., are now being planned. 

The Portage Cooperative Food Prod- 
ucts Co, has been incorporated at 
Portage, Wis., to operate a cold storage 
warehouse, by O. J. Peters and T. C. 
Hanley. 

John Sexton & Co., Chicago, IIl., 
wholesale grocers, are contemplating a 
six-story addition to include cold stor- 
age facilities, 

The Phillips Sausage Co., Washing- 
ton, D. C., is considering installation 
of cold storage, refrigerating and 
Power equipment in a proposed new 
Plant to cost $200,000. 

S. M. Barber is planning erection of 


a communit = 
cme, Calif. cold storage plant at Cor 


IMPELLER SHAFT FAILURE. 


How brine corrosion may cause ex- 
pensive breakdowns is illustrated in an 
incident which occurred in England re- 
cently and recorded in the Technical 
Review. The accident occurred in the 
brine tank which contained the usual 
ammonia evaporating coils over which 
the brine was circulated by two im- 
pellers. 

The shafts were 1% in. in diameter 
and the impellers 18 in. The shafts, 
which were made of steel, ran at a 
speed of 260 revolutions per minute and 
were driven by belt from a_ small 
electric motor. 

One day, without warning, the shaft 
of one of the impellers broke at a point 
lying 1 in. inside of the gland. A new 
shaft was fitted. This proved to be a 
somewhat lengthy and troublesome job, 
as it necessitated the brine tank being 
emptied completely. 

The fractured shaft had been in serv- 
ice for about 13,000 hours, and it was 
ascertained that the shaft for the other 
impeller had broken twelve months 
earlier after only about 9,000 hours’ 
service. 


A microscopical examination showed 
that the metal of both shafts was good 
near the surface and free from segrega- 
tions. The interior of the second shaft 
to fail was found to be highly segre- 
gated, but it is clear that this segrega- 
tion was not the cause of the failure. 

Both shafts were very much corroded 
in the neighborhood of the fracture, 
the corroded part on each extending 
from a section about 2% in. within the 
gland to a section 8 in. outside it. The 
surfaces were riddled with deep and 
considerably-corroded cracks. 

The corrosion had resulted from leak- 
age from the tank of calcium chloride 
brine which often has an acid reaction. 
It is quite clear, however, that the 
cracks would not have broken out had 
not the shafts been subjected to some 
undue overstress. 

The shafts, which were only lightly 
loaded, had evidently been working out 
of line, and the consequential bending- 
stress acting in the presence of a cor- 
roding medium had caused the forma- 
tion of what is known as “corrosion- 
fatigue” fractures. These are brought 
about by a stress well below that caus- 
ing failure by fatigue alone. 

To overcome similar trouble in other 
installations the external bearing car- 
rying the driving pulley has been af- 
fixed to the tank. As, in the present 
instance, this could not be carried out 
readily, it was recommended that the 
shafts should be made of some metal, 
more suitable to withstand the action 
of the brine. 


ee 


SOAP PLANT FOR JAVA. 


Lever Brothers, British soap manu- 
facturers, are contemplating establish- 
ing a soap factory in Surabaya, Java, 
in the Dutch East Indies, according to 
report to the U. S. Department of Com- 
merce. The factory will ‘be close to 
the source of supply of vegetable oils 
produced in the far East and also will 
be near the markets of the far East. 


SEPTEMBER MEAT CONSUMPTION. 

The apparent consumption of fed- 
erally-inspected: meats during Septem- 
ber, 1928, with comparisons, is reported 
by the U. S. Bureau of Agricultural 
Economics as follows: 


BEEF AND VEAL. 


Consumption: Pounds. 
September, 1928 .........437,000,000 
August, 1928 ............ 408,000,000 

Per Capita Consumption: 

September, 1928 ............... 3.6 
BE he |» SRR ee ee 3.4 
PORK AND LARD. 

Consumption: Pounds. 
September, 1928 .........588,000,000 
Mamaat, A9B8 Seas ck 550,000,000 

Per Capita Consumption: 

September, 1928 vnc. seewdces 4.9 
MOGUES IO EE So sas hee eke 4.6 


LAMB AND MUTTON. 


Consumption: Pounds. 
September, 1928 .......-. 49,000,000 
POMONG BUS ek Sn kk 44,000,000 

Per Capita Consumption: 

September, 1928 ......... ey 41 
WON F088 ok RS yi 


Per capita consumption of all meats 
during September, 1928, was 8.9 Ibs. 
As compared with September, 1927, 
consumption of beef during September, 
1928, was .3 Ib. less; pork and lard, .1 
Ib. more; lamb and mutton, .03 Ib. more. 


ae 


DISCUSS CLEANING PROBLEMS. 

Completing 20 years of industrial 
cleaning service, the technical staff, 
field service men and executives com- 
prising the organization of Oakite 
Products, Inc., met in the general offices 
in New York, November 14 to Novem- 
ber 17, on the occasion of their annual 
sales conference. 

District managers and representa- 
tives from. thirty-three states and 
Canada came together in daily discus- 
sion, subjects of which ranged from 
the cleaning of watch crystals to ocean 
liners and silk stockings to eighty 
thousand barrel oil storage tanks. One 
of the interesting phases of the con- 
vention was the demonstration of paint 
stripping on the side of a full-sized 
locomotive tender, the operation being 
performed by apparatus designed and 
built by the service department of 
Oakite Products, Inc. 


———fe—-— 


CANADIAN EXPORTS TO U. S. 


Shipments of livestock and meats 
from Canada to the United States for 
the .ten-month period ended with Oc- 
tober, 1928, in general show substantial 
decreases from the corresponding’ pe- 
riod of 1927, according to figures com- 
piled by the Dominion Live Stock 
Branch. The only increases were in 
cattle, 14 per cent, and calves, 2 per 
cent. Exports of hogs to this country 
in 1928 dropped off 88 per cent from 
the preceding year’s period, and sheep 
decrease 45 per cent. All meat ship- 
ments were less in 1928, mutton by 65 
per cent, pork 47 per cent, beef 11 per 
cent, and bacon 5 per cent. 
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Chicago Section 


Edwin Stern, treasurer of Louis 
stern Sons, Inc., New York City by- 

uct brokers, spent two or three 
days in Chicago this week. 


Packers’ purchases of livestock at 
Chicago for the first three days of this 
week totaled 16,894 cattle, 5,123 calves, 
4,963 hogs and 29,441 sheep. 


Robert S. Sinclair, president of T. M. 
sinclair & Co., Cedar Rapids, Ia., 
stopped off in the city for a day while 
on his way home from the East. 


H. A. Kramer, of the Kramer Pack- 
ing Co., Rushville, Ind., was in Chicago 
on Wednesday on his way to Milwaukee 
to spend the Thanksgiving holidays. 


Cc. E. Martin, of the Illinois Meat 
Co, Chicago, left last Saturday eve- 
ning, November 24, for California. He 
plans to return around the first of the 
year. 
Wm. H. Gausselin, secretary and 
treasurer of the Mutual Sausage Co., 
Chicago, was held up and robbed sev- 
eral days ago, losing his ring and 
$1,800 in cash. 
Provision shipments from Chicago 
for the week ended Nov. 24, 1928, with 
comparisons, are reported as follows: 
Cor. week, 

Last wk. Prev. wk. 1927. 
Cured meats, Ibs..20,115,000 20,483,000 14,520,000 
Fresh meats, Ibs. .35,569,000 35,325,000 30,658,000 
lard, lbs. ........ 9,021,000 8,516,000 5,328,000 


Martin Jorn, of the third generation 
of the firm of Carl Jorn Akt. Ges., 
Hamburg, Germany, well-known manu- 
facturers of canned hams, and whose 
patents on this product are known over 
Europe and to a more limited extent 
in the United States, has been studying 


packinghouse operation at various 
plants in the United States for the past 
20 months. He is the son of Paul Jorn, 
the present head of the company. Mr. 
Jorn will return to Hamburg the middle 
of December, after visiting some New 
York meat specialty plants. 


It was announced recently that the 
directors of the Chicago Board of 
Trade had decided to move into the 
new temporary quarters on Clark 
street, south of Van Buren, at the end 
of next week. At the close of business 
on Friday, December 7, the old Board 
of Trade Building at the foot of La 
Salle street, will be abandoned and torn 
down to make way for the new sky- 
Scraper home of the Board. There will 

no session on Saturday, December 
8th, and trading will open up Monday 
morning, December 10, in the tem- 
porary quarters. 

BREE nah 
GOOD MEAT FOR EVERYBODY.. 
(Continued from page 28.) 


of their failure to execute a bond to 
secure the performance of their obli- 
gations. 

Investigations were made as a result 
0 numerous complaints of certain 
Packers’ activities in the purchase of 


livestock at country points. A formal 
complaint was issued in one case, based 
om an alleged division of buying ter- 
ritory by two packers. The case was 
finally dismissed because the evidence 
failed to show any such division or 
agreement to divide the territory. 

Cases against a packer and packer 
buyer, respectively, involving the au- 
thority of the Secretary of Agriculture 
to require bonds progressed during the 
year to an oral argument, and the 
respondents were directed by him to 
procure bonds to cover their obligations 
on public stockyards. 

Material progress was made during 
the year in eradicating tuberculosis, 
cattle ticks and several other diseases 
and parasites. 


A Career for Young Men. 


A matter of especial gratification to 
Dr. Mohler was an increase in attend- 
ance at accredited veterinary colleges. 
“The increased student registration 
and number of graduates seem to 
presage a growing recognition of the 
veterinary profession as a promising 
career for young men,” the report 
points out. 

The Bureau of Animal Industry re- 
quires approximately 100 well-trained 
young veterinarians annually in order 
to maintain its inspection force at 
proper numbers. There are 1300 vet- 
erinarians in the bureau’s_ service, 
which is by far the largest single 
group of trained veterinarians in the 
country. 

“The increased interest in veterinary 
education, coupled with higher salaries 
now being paid by the bureau, marks a 
significant trend for the better in the 
veterinary situation,’ Dr. Mohler says. 

In addition to the above, data in some 
detail are given on many other activ- 
ities of the bureau, in the 53 page 
report covering the activities of the 
fiscal vear ended June 30, 1928. 


a 
LIVESTOCK LEADS ALL. 
(Continued from page 28.) 


ing to the United States as an outlet. 
So far the quantities received from 
these countries is not sufficient to 
materially affect the market. 


Favorable Hog Situation. 


In the hog industry, present condi- 
tions indicate a very favorable outlook 
for 1929, the report points out. 


The June, 1928, pig survey showed 
a decrease of about 7 per cent in the 
spring-pig crop compared with that of 
1927 and indicated the probability of a 
reduction in the fall-pig crop. Thus 
a smaller supply of hogs for next year’s 
market is practically assured, although 
average weights will probably be 
heavier. A larger and more evenly 
distributed corn crop is expected to 
lower production costs, and both the 
foreign and the domestic demand show 
improvement. This is good evidence 
that better times are in prospect for 
hog producers. 

Inspected slaughter for the hog crop 
year ended October 31, 1928, totaled 
about 47,800,000 hogs, the third largest 
slaughter on record, being 11 per cent 
larger than that of 1927 and 17 per 


cent larger than that of 1926, but much 
smaller than that of 1923 and 1924. 

The total market value of the hogs 
slaughtered in 1928 is estimated at 
$1,000,000,000, about 6 per cent less 
than in 1927 and 16 per cent less than 
in 1926. 

Foreign demand for hog products 
from the United States is expected to 
increase due to a decline of 10 per cent 
in the number of hogs in Denmark, of 
5 per cent in the number of brood sows 
in the United Kingdom, 2 per cent in 
the German hog crop and 20 per cent 
in that of The Netherlands. 

“The demand for hog products should 
be considerably better in the coming 
year than it has been in the past year. 
It seems probable, however,” the report 
continues, “that hog production in 
Europe will be larger in the next 
decade than during the decade now 
ending.” 


Value of Organized Marketing. 


Attention is called to the value of 
organized marketing as_ strikingly 
demonstrated in the orderly marketing , 
during the year of the crop of Western- 
fed lambs, when in the face of appar- 
ently increased supplies prices in- 
creased. 

The number of sheep in the United 
States has been expanding since the 
lew point of 1922. At the beginning 
of 1928 the number was 23 per cent 
larger than in 1922, and the lamb crop 
of 1928 showed an increase of 8 per 
cent over that of 1927. 

Consumer demand for lamb has 
shown a definite upward trend, but has 
not kept pace with the growth in sheep 
numbers. Sheep producers are advised 
to give more attention to increasing the 
demand for their product. 

The gross income of agriculture for 
the crop year 1927-28 is estimated at 
$12,253,000,000, an increase of 126,000,- 
000 over the previous year. While the 
returns from livestock operations dur- 
ing the year showed a considerable 
increase, this is offset in large measure 
by the reduced returns from certain 
field crops. 


Corn and Feedstuffs. 


The year’s estimated corn crop is the 
largest since 1923. “In proportion to 
the number of livestock on farms the 
output is fairly large and will un- 
doubtedly stimulate livestock produc- 
tion,” the report says. This is a season 
of abundant feed grains, and oppor- 
tunities exist to feed considerable grain 
profitably to hogs, cattle and poultry. 

The scarcity of corn and other feed- 
stuffs in Europe has been a strengthen- 
ing factor in the American market. 
Europe’s 1928 corn crop is small. Some 
of the exporting countries of Europe 
will have no surplus and may import 
some corn to meet their domestic re- 
quirements. North Europe will have to 
depend upon South Africa, Argentina 
and the United States for corn. 

Argentina is the United States’ 
greatest competitor in the world corn 
market. In 1927 this country produced 
306,000,000 bu. compared with a pre- 
war production of 192,000,000 bu. 
About 250,000,000 bu. of the production 
is exported. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 





Based on Actual Carlot — Wednesday, 
Nov. 28, 1928 
Regular Hams. 
Green. SB. P. 
ED cna angie e ida mee 17 21 
SED sninieotinh do aoe mae 16% 20% 
th” «sik whan sien ae tae 16% 2014 
ER Cee Ce SRE SPE & 16% 20% 
SRD, coasedstacbuegesnve 16% 20 
(PER Bg Shier ete 6% 2 
arr 16% @16% 
16-22 Range............. 
S. P. Boiling Hams 
H. Runs. Select. 
DEEL. nao pane whine sum 20 20% 
Sere 20 2014 
EE occas nip oeeue oa oen 19 19% 
Skinned Hams. 

Green. 8. P. 
MAES 325? decauedsaee 17% 21% 
RID preke css cebeces ents 17% 21% 
EE SO CE OOS 16% 19% 
DD. <tsmnaeneeevas'+he vow 16 17% 
BEE canccvavedceedacvat 15 16% 
| FIRES Rae eS 14% 15% 
BER, cue seco Avene 1456 15 
MD d¢kwcshadce, 06 Spode 14% 14% 
BE - .ncoocean suns Se eels 14% 14-4 

Picnics. 
Green &. P. 
SR ca cdn bine keh omnes 13 15% 
DA apace cae nung ioeene 11% 14. 
RAE 11% 18% 
Dt ctntsncade wens esbes 11% 13% 
ME) Sis oko bactnceseete 11% 13% 
Bellies.* 
Green Cured 
EE Ee ene oF 15% 16 
DO kcawitasiveiedeie ss 15% 16 
ll: “se kaboaseaeamine 15 15% 
SE? oo See diiulciccant 14% 15 
DEE -cuiasiisecéuadsdeteen 14 14% 
DEE’ Scnticabarnesonnant 13% 14% 
*Square Cut and Seediess. 
D. S. Bellies. 

Clear. Rib. 
| REE a See 12% obae 
DEE” anébsdceune ce Sean se 125% case 
DEL, \ddhw dhe ceuh vee meena 12% 12% 
skinenepkebbawseoes 12% 12% 
Dn: +t iennheseeeaeash oe 12% 
| Sn i 11% 12 
Se bv snbnddedakeeneses 11% 11% 
| Tea eae aie hee HIER 11% 11% 

D. 8S. Fat Backs. 

Sl Ch wdiccS cbuuthhAcaeeh Pe aaas Sento caley 10% 
DEY Nok biG ees SROEKH Sb 6h ne 60356 0d on 2 684 406 decry 
SEE, spasiwesceboeecGactndeewn sbi oeeseas OF 12% 
ce Tere ere 13 

MEE ods cand Gree cencanu pieeoneines o4eeeis 13% 
SEN ind bedded bA0 Cha K60 baa senses <'c00053%% 13% 
DEE piesa oss baoonssp bNaaiend béwndtndkndsing 144% 

D. S. Rough Ribs 

DT. tGts nbn th bre ahs ak ik bbaneeees$s0 xo 11 

DD  cNobapibaesigesieSeasie din cedawtenens 10% 
TA a War tes bt Sicwent cas bek sae kemadasee 10% 
BOE: “Sec biach ovasuas Sossbiskunseedsseecess 10% 

Other D. S. Meats. 
Extra Short Clears.......... 35-45 11% 
Extra Short Ribs.. . 85-45 11% 
Regular Plates 6-8 10% 
Clear Plates .. - 46 9% 
SOME BEB .ncccccccccccess 10 @10% 
Lard. 

ge eR SS 11.10 
Weatene Deena BAMR. 006d ccc cccnsccccecesves 10.85 


PURE VINEGARS 








FUTURE PRICES. 
SATURDAY, NOVEMBER 24, 1928. 
Open. High. low. Close. 
LARD— 
Nov. re ate 11.25n 
Dec “11. 25- 30 11.30 11.25 11.25 
Jan -11.824%4-85 11.85 11.75 11.75b 
WES sou sees pees ory 11.85n 
Mar. ...12.02%4-05 12.05 11.95 11.95ax 
May ...12.22%-25 12.25 12.15 12.15b 
GLEAR BELLIES— 
er irks 12.00ax 
ae YES 12.00ax 
Jan. -12.20 12.20 12.20 12.20 
| “ae 12.65n 
SHORT RIBS— 
eh each ee 10.75n 
es css cass 11.05n 
MONDAY, NOVEMBER 26, 1928. 
Open. High. low. Close. 
LARD— 
Scan, wana “eRe. = 11.27%ax 
Dec. ...11.25 11.30 11.22% 11.30ax 
Jan, ...11.77%4-80 11.85 11.77% 11.80ax 
,. See inom 11.90n 
Mar. ...11.97%%4-12. 00 12. ta 11.92% 12.02% 
May ...12.20 12.27% 12.17% 12.22% 
CLEAR BELLIES— 
Nov. . 12.00n 
Dec. 12.00n 
Jan. 12.20b 
May 12.65n . 
SHORT RIBS— 
S65 Obs’ A ane aes 10.75b 
a) 406 aera dane anes 11.05b 
eer . 11.25b 
TUESDAY, NOVEMBER 27, 1928. 
Open. High. Low. Close. 
LARD— 
Nov. eee bane espe 11.25n 
Dec. -11.27% 11.30 11.25 11.25b 
Jan. 11.85 11.85 11.80 11.80b 
Feb. 11.90 11.90 11.90 11.90 
Mar. 12.05-10 12.10 12.05 12.05 
May 12.25 12.30 12.25 12.25b 
OLEAR BELLIES— 
yee -e 11.95ax 
— a eee one 12.00ax 
e © sece aa se 2s 12.17%ax 
May ...12.65 12.65 12.65 65 
SHORT RIBS— 
errr 10.75n 
Jan. cece 11.05n 
WEDNESDAY, NOVEMBER 28, 1928. 
Open. High. Low. " 
“a pe: 4 Ww, Close. 
Nov. ...11.20 11.20 11.07% 11.074%ax 
Dec. ...11.22-27% 11.27% 11.12% 11.12% 
Jan. ...11.85 11.85 11.80 11.80 
SG one o5 ks aay eye 11.90n 
Mar. ...12.05-10 12.10 12.02% 12.05 
May -12.22% 12.30 12.22% 12,25 
OLEAR BELLIES— 
a oes eo 11.95n 
DOB. 2.2 o* 12.00ax 
eee Dale 12.174%n 
Mar. -12.45 12.45 12.45 12.45 
May ...12.60 12.60 12.60 12.60 
SHORT RIBS— 
re 10.75n 
wee she ouas 11.05n 
THURSDAY, NOVEMBER 29, 1928. 
HOLIDAY—NO MARKET. 
FRIDAY, NOVEMBER 30, 1928. 
Open. High. Low. Close. 
LARD— 
| ee eee ha s sae n 
Dec. 11.05 11.05 10.90 10. 0.00 
Jan. 11.80 11.80 11.75 175-7710 
. ers 11.87%n 
Mar. .12.00-12.02% 12, 0714 11. ‘97 % 12.00ax 
May -12.22%4-25 12.30 12.22% 12.25-274%4ax 
CLEAR BELLIES— 
it. sasebe< eae 11.87%4ax 
Dec. --11.97% 11.97% 11. 1.97% 11. +5 4 
mn, ace acco inks 12.1744n 
ah sen hens eens 2.45n 
May 12.70 12.70 12.65 12.65 
SHORT RIBS— 
Dec. ...10.65 10.65 10.65 10.65 
rea er aren 1.00ax 
a 


BRAZIL TO HOLD CATTLE SHOW. 

A Brazilian cattle show will be held 
April 21-30, 1929, at the city of Campo 
Grande, in the State of Matto Grosso, 


December 1, 1993 





CHICAGO RETAIL MEATs 


Beef. 
Week 
ended Nov. 28. Cor, wk, 1927 
No. No. No. No. No, No. 
1 2 3&8 1 £8 
Rib roast, hvy. end.35 30 16 35 22 » 
Rib roast, It. end..45 35 20 45 28 9 
Chuck Roast ...... 34 30 21 26 2 yy 
Steaks, round ..... 5 50 25 45 39 2% 
Steaks, sirl. Ist cut.60 45 22 50 32 2 
Steaks, porterh. ...75 45 29 65 37 9 
Steaks, flank ....... 28 25 18 2 2 # 
Beef stew, chuck...27 22 17 20 1 
Corned briskets, 
ee 23 242 12864 SS 8 
Corned plates ...... 20 6 10 16 2 
Corned rumps, bnis..25 22 18 25 29 51 
Lamb. 
Good. Com. Good. Com, 
Hindquarters ....... 35 27 35 B 
SN 9044 one «5 5d ea Wen 40 28 40 30 
SE «-d'e-4: 0:0 5G 06'42'e = 22 15 20 Bb 
Chops, shoulder ..... 25 20 25 6 
Chops, rib and loin. .60 25 55 3 





Edd sankon oon 26 
Stew ° 10 
Shoulders 14 16 
Chops, rib ‘and. loin. 135 35 
ork. 
Loins, 8@10 av......... 28 @30 23 
Loins, 10@12 av. ......26 @28 21 
Loins, 12@14 av. .......2 @27 20 
Loins, 14 and over........ 21 @24 16 
30 


Et 


Sis 

© vies 
RE 

a8 











+ ans 
Legs - 
ee os 22 122 
GEES ccccccccccesece 22 10 
CEN conv encdsesasesac @50 
Rib and loin chops..... @50 
Butchers’ Offal. 
Bast ©. ccccccvevecscocece 5% 
Shop fat ...... Seeseeves 3 
Bone, = BO TRB. csc cuics 50 
one GRIMS nccccccece 22 
BEM oscoses oo vecccccccecs 21 
WUNOUND se cccsivostocies 12 
CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago..... 9 
Saltpetre, less than 25 bbl. lots, f.o.b. ¥ 
BRO. TOOK; SUB oc cc cdvcecs sucks 5h 
Gall CEYMEOIS occ ccicccscsces dew 1% 
Medium crystals ............eee0. 7% 
EANGO CRYMBIS «oo occcces cd ectecae oh 
Dbl. rfd. gran. Nitrate of Soda.. 8% 
Saltpetre, 25 bbl. lots, f.o.b. N. Y.: 
| RR ee 5% & 
errors ™ 
Medium crystals ........cccescoes 1% 
Large crystals ..........sseeee0. . 8% 
Dbl. rfd. gran. Nitrate of Soda.. 3% 34 
Borie acid, carloads, pwd., bbls... 8% 8y 
Crystals ’to powdered, in bbls., in 
5-ton lots or more...........+. 9% 9% 
In bbls. in less than 5-ton lots.. 8% 9 
Borax, carloads, powdered, in bbls... 5 a 
In ton lots, gran. or pow., pois... 5 
Salt— 
Granulated, car lots, per ton, f.0.b. Chi- 
OMG, WMI wicisccvcccssscecsncuennee - $6.00 


a ~ p car lots, per ton, f.o.b. “Chicage, 


seger— 
Raw sugar, 96 basis, f.o.b vow bash 





Standard gran. f.o.b. refiners (2%).. 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%.....- 
Packers’ curing sugar. 250 lb. bags, 
f.o.b. Reserve, La., less 2%.......- 








Brazil, according to consular advices # 
the U. S. Department of Commerce. 
Foreign countries as well as 
Brazilian states are invited to exhibit 
stock at this show, to be held under 
state auspices. An exposition of nad 
ucts derived a = Pagers 2 
equipment used in stock raising, 
ree medicines, and seed and ei 
plants, also is provided for the 

tion. 
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December 1, 1928. 


WHOLESALE FRESH MEATS. 








Carcass Beef. 
Week ended Cor. week, 
Nov. 28, 1928. . 1927. 
tive steers...... 26 @27 * 23 25 
Good ‘sative gtecrs ...... 24 @26 20 23 
Medium i} ee eeeeeee 24 19 
Sasccoewse 19% @24% 15 18 
Bas takes sabes eceses 15 @18 11 @16 
Hind quarters, choice: - +28 $3 28 30 
fore quarters, choice....21 23 19 20 
Beef Cuts. 
ind, 96. Z.0060.% @44 52 @53 
Oe ites’ No. 2........ @41 44 @45 
Short Loins, No. 1. @55 71 @73 
seer Short Loins, No. 2. @51 56 @58 
steer Loin Ends (hips).. @32 33 @35 
Steer Loin Ends, No. 2.. $3 3 
Gow LOINS ...-.eeeeeeeee 
od Short Loins ........ @28 @30 
Gow Loin Ends (hips) .; @23 @18 
Steer Ribs, No. 1........ @30 387 @38 
steer Ribs No. 2...... @29 @34 
Gow Ribs, No. 2........ 122 @18s 
Qow Ribs, No. 3........ @15 birt 
Steer Rounds, No. 1 @21% 1914 
Steer Rounds, No. 2...... @21 @19 
Steer Chucks, No. 1 @21 @19 
Steer Chucks, No. 2 = 17 5 ed 
POGRES .n cc cccccces 
DEED. .sccnscsice 16% 13% 
Steer Plates ............ @l7 14 
Medium Plates .......... @l14 10% 
Briskets, No. 1.......... 25 16 
Steer Navel Ends........ 141% @12% 
Gow Navel Ends ........ @13% @11% 
Fore Shanks ............ @13% @9 
Hind Shanks ........,.. 10 @ 8% 
Strip Loins, No. 1, bnis @60 @60 
Strip Loins, No. 2....... @55 @55 
Sirloin Butts, No. 1...... @36 34 
Sirloin Butts, No. 2...... @28 S35 
Beef Tenderloins, No. 1.. @70 70 
Beef Tenderloins, No. 2.. @65 Sis 
0 20 @30 @18s 
ee @30 @20 
Shoulder Clods ......... 17 @19 @15 
Hanging Tenderloins @18 @20 
Beef Products. 
Brains (per Ib.) ........ 10 @l1 @10 
Hearts @12 @l11 
@29 
@38s 
@12 
a fy 
14 @16 
@10 
20 @21 
15 @19 
20 @28 
12 @16 
10 @il 
12 
65 70 
ai 
30 
28 
a ge 
33 
es, per lb.. @15 13 
lamb Kidneys, per 1b. @30 30 
Mutton. 
REE eer eos 
light Sheep Face ns Cele $3 3 
Heavy Saddles .......... 10 12 
light Saddles ........... 16 @16 
Heavy Fores ........... @ 8 7 
light Fores ............ @10 12 
Muton Legs ............. @20 18 
Mutton Loins ........... @12 12 
— pL ttow Sea okene sok @ 8 9 
ngues, per Ib 15 ‘1 
Sheep Heads, each ...... Gi as 
Fresh Pork, ea” 
fuk Loins, 8@10 lbs. av. @19% 
@16 
13 @13% 
124% @13 
@12 
is 
144@15 
14 15 


anke 


= 





a 
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CHICAGO MARKET PRICES 


DOMESTIC S4 USAGE. 
Fancy pork sausage, in 1-lb. carton.. 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked......... 

ts in —", 


casings .... 
Bologna in beef conan MeMOh.. cs 35 
Bologna in cloth, paraffined, choice... ; 
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ae in aged middies, oh a ocaceee G20 in Ib. 
ver sausage Se xtc ccccccess ‘ 21 
Sisked Mee? amare ef ‘banga.:-. Gap ggctrigme Tals oF prints, feb. Chloago 1% 
Lives canenge tn te stessssese  @1G_—(80and 60 Ib. solid packed tubs, le per Ib. less.) 
tlle game iuncheon specialty. . dgonis j aatey, COM. ‘take, Leb. Cilenge 
Seek Se en ssess eet ae DRY SALT MEATS. 
Blood sausage . te 18  Bxtra short clears..............0.e05+ gx 
Polish SAUSAGE ..........eeeeeeeeeeeee 21 Wxtra short ribs.............0.cs00000- 11% 
tteeeeeseees 17 ~—s Short clear middles, 60-Ib. avg........ @13% 
DRY ‘SAUSAGE. | Clear bellies, ic Ibs Bader ists tees gis 
Cervela RR 49 ear es, OS AEE EE pe 
ee, a oe. SEE... SS wie wee @12% 
ME stave de ce RUesstence Séitwe-sinctab ee 33 Rib bellies, 25@30 Ibs................-- @12% 
SII. a Scots cctrendibbieswaduies «cine 32 at backs, 10@12 lbs.................- @12% 
B. ©. Salami, choice... ee 47 Fat backs,, 14@16 lIbs................ @12% 
Milano Salami, choice, in hog bungs.. 47 PIE IRIE pian iis Kec deede srccecgcs @10% 
B. 0. Salemi, new condition SEE PTR as WD Ra Catdaheectakbusivedevns vs beceds @10 
sses, ce, hog middles........ 
Genoa style | Salami............ Mik aae - WHOLESALE SMOKED MEATS. 
‘eppero! Cerccccccvccescccccsccce eevee Fancy reg. hams, 14@16 eee ees bee @26% 
ee Ee ae hams, 14@16 Ibe.-........ 3s 
Italian style hams... neesadne FoR @40 Pieni dan = 14@16 lbs. } 
Virginia hams ....... elie ay 6@8 west @30 
SAUSAGE IN OIL. Standard bacon, 6@8 lbs......... cieee | @UB% 
Bologna style sausage in beef rounds— No. 1 Beef Ham ed wreceuptil 
SE MR avin seceeedwaennee $7.00 Insides, 8@12 Ibs.. ° @48% 
Large tins, 1 to crate............. -- 8.00 Outsides, 5@9 Ibs... @41 
Frankfurt style sausage in sheep casings— Knuckles, 5@9 Ibs. @uU% 
Small tins, 2 to crate........ccscccccsces . 8.50 Cooked hams, choice skin on, fatted.. @39 . 
Rees Cee, OO GIRUR. ., os a ccs cence .-. 9.50 Cooked hams, choice, skinned, fatted.. @40 
Frankfurt style sausage in pork casings— Cooked hams, choice, skinless, fatted.. @41 
Small tins, 2 to crate.....ccccccccccccccce 8.00 Cooked picnics, skin on, fatted......... @31 
Large tins, ag. Sry eee --- 9.00 Cooked picnics, skinned, fatted. @32 
Smoked link sausage in pork casings— Cooked loin roll, smoked....... @43 
— yee : be GID s 6. cc ccccsccecevecece 7.50 
ge tins. et Pickens cusevannncds ene 8.50 ANIMAL OILS. 
SAUSAGE MATERIALS. 
Prime Edible Lard Oil................. @15% 
Regular pork trimmings .............. 8%@ 8% Headlight Burning Oil................. @14 
Special lean pork trimmings......... - 124%@13 Prime W. S. Lard Oil @13% 
Extra lean pork trimmings..... seeeees 1LBKQ@14 Sige eo? aii rae edie reals alle 13 
SEMEEE Ws We SAB ORhs oii vcccccccncses @13% 
Neck bone trimmings............... -- 94@10 Extra Lard Oil ea @12% 
Pot cheek Meat .........ceccccccsace 8 @8% xtra No. 1 Lerd Oil................ @12% 
Pork hearts sssee++ 84@9 = No. 1 Lard Oil Aas kakesahesea nt 6 @w 
Native boneless bull meat (heavy)... 17 Wee See ee oe @11% 
Boneless chucks .....-..+-.s0eecsec0. 14% ‘Acidiess Tallow Oil... ..ccl | Ga 
| i, Pres ererrrrr rey @13% 20 C. T. Neatsfoot Oil......... A aie | @18% 
Beef trimmings .......... cee ceececees @12% pure Neatsfoot Oil.................... @14 
Boek hearts... 00.2.2. 0eceeceee stesses @ 8% Special Neatsfoot Oil.......-.-. sadihs«) 
Beet checks (trimmed): ragsccorr @i0% Extra Neatsfoot OM... ee... @12% 
Dressed canners, 350 Ibs. and scan. @uy% WOE WeRtTOOe OR. eevee cncusecsvcees @12 
Dr. "--y bulls, 500@700 Ibs. é @13% LARD 
- | hk Rie eer eee F @ 6% = 
Gunes oak tongues (can. trim.):: a 15 See steam, aie Ries sees’ sit) s¢74 
ime steam, cas MOM ckc cc cess: % 
SAUSAGE CASINGS. Kettle rendered, tierces.............. 124%@ 12% 
_ &. 0. B. CHICAGO Refined lard, boxes, N. ¥.........-. 12 
Beef casings: Leaf, raw 10% 
pemmesese Sound, 100 washsnsssne-+ QUE Maptral cessscsssesisorsssosescceese 13.35 
esis Youn pack......... «© @53 0 NCUtrAl owe c eee eeee eens Pines ds ceheen k 
Wide a rounds... say aie bis @65 Compound oc cccccccccccesescccoccccce 11% 
um export rounds............. @57T EO EA 
Narrow export rounds ........ doece! ae OL OIL AND STEARINE. 
Ee WU on he occa ecexoas @18 Oleo oil, extra, in tierces..............12%@13 
Ds (A I has 6 cin Sb csc beeee @10 CE: GONG is ao ws dk nétends SeswRCS +-.--114%@12 
No. 1 domestic bungs.............. @ Prime No. 1 oleo Oil,..........0.s0. -114%@11% 
No. MNES CK area vivin sees See cod @19 tt i a A, Ce eee re 114%@11% 
Regular middles ................5. @1.25 Prime No. 3 oleo oil.............+4.. -104%@10% 
Selected wide middles............. @2.50 Prime oleo stearine, edible....... veeedl @11Y 
Dried bladders 
ME or iso cos chen: tee @2.25 TALLOWS AND GREASES. 
PE Snake sid § cab vue eereccece @2.00 Rdible tallow, under 1% acid, 45 titre. 9%@10 
A +++»  @1.60 Prime packers tallow........+.sss.+-.. 9%@ 9% 
Be Gis. cr va wegesegawid tea Ks wine @1.25 No. 1 tallow, 10% f.f.a.. 9 g 9% 
Hog Casings No. 2 tallow, 40% f.f.a.. . 8 8% 
Narrows, per 1 See eee eee @3.25 Choice white grease..... - 9%@ 9\ 
Narrows, meds., per 100 yds...... @2.50 A-White grease ......... 8 gs 
Mediums, per 100 yds............. @1.50 B-white grease, max., 5% acid.. th a 8% 
Wides, per 100 yds........... rides @1.00 Yellow grease, 10@15 f.f.a.. - 84@ 8% 
enue Pla gE Le tees ° on} Brown grease, 40% f.f.a..............+. 8@ 8% 
Brattice HONE ance nite @ :16 VEGETABLE OILS. 
line otomenenaee @ ‘20 Crude cottonseed oll in tanks, £.0.b 
ae .06@ .08 _Wauey, Doints, | eo ent ess 104i 
’ ewes: z 
oath alten for large lots. Smaller ‘quantities at Yellow, deodorized, tin bbls... rept OF 10% @ a 
stock, eT See 
VINEGAR PICKLED PRODUCTS. Corn oll, in tanks, f.0.b. mills.......... 8%@ 8% 
Regular tripe, 200-Ib. bbl..... Soya bean, seller’s tank, f.0.b. coast.. @10 a 
Honeycomb tripe, 200-Ib. bbl.. Cocoanut oil, seller’s tanks, f.0.b. coast. 
Pocket honeycomb tripe, 200-1 Refined in bbis. -, ¢.a.f., Chicago, nom. .10 10% 
Pork feet, 200-Ib. bbl...... 
Pork tongues, 200-1b. bel. reartty SPICES. 
Lam gues, long cut, 200-Ib. a 
Eamb tongues, short cut, 200-Ib. bbi....... age 8h yee 
BARRELED PORK AND BEEF. 15 Is 
Mess eg hat, hn, SE PE ee ‘ 30.00 40 4414 
Family back pork, “20 to’ 34 pleces.. bab sue 34.00 7 10% 
Family back pork, 85 to 38 pieces...... 34.00 ae 22 
Clear back pork, 40 to 50 pieces....... 29.50 1.05 1.10 
Clear plate pork, 25 to 35 pieces...... 28.50 Nutmeg <s 88 
reins a p ev vegels vesieands Gehbind se wee aoe k 39 44 
ME MEE osieaseedeaecss onlay §tcobecte v Pepper, WUD cc sccsoctcccsese. se 
RE ME 0 ca ba Giulien's odes Gaetan vnsho nee SEO POs TO ccscocccecctectocdee Se 3 
Extra plate beef, 200 Ib. bbls.......... 34.00 Pepper, White... 0... cocci cceccs 56% 59 
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Retail Section 


Business Building Publicity for the 
Retail Meat Dealer 


We hear much these days about the 
difficulties and hardships in many lines 
of retail trade. Among those to be 
thus classified is the retail meat in- 
dustry. 

While it cannot be denied that it is 
not as easy to “get by” today, due to 
changed conditions and keener com- 
petition, as it was a few years ago, 
still it is noticeable that the progres- 
sive markets are doing a profitable 
business. They are not only making 
money, but they are growing with their 
communities. . 

These progressive markets are those 
that have been able to sense changing 
conditions and to change methods and 
policies to conform to them. 


Must Learn to Merchandise 


This is an age of intensive mer- 
chandising and selling. The retail 
meat business that goes after trade 
actively and intelligently, that knows 
what the public desires and that makes 
an effort to supply this at a price fair 
to the dealer and the consumer, can 
make a secure place for itself in the 
business life of its community. 

Many retailers have come to realize 
that of all the merchandising aids none 
is more important in building good will 
and winning and holding trade than 
advertising intelligently and _persist- 
ently done. Accordingly, they are 
using printer’s ink to a greater extent 
than ever before. 

If the advertising of some retail 
meat dealers is better than others, it 
is because more time, thought and 
study are given to make it better. Ad- 
vertising unattractive in appearance 
and uninteresting in text may bring 
results sufficient to make the money 
spent a gvood investment, but this 
money can be made to produce more 
with proper copy and layouts. 


The following article tells how one re- 
tail meat dealer is getting away from the 
commonplace in advertising and produc- 
ing good-will building and business pro- 
ducing copy. It contains some sugges- 
tions on merchandising through advertis- 
ing that retail dealers who are anxious 
to get the most out of their businesses 
will find interesting and valuable. 


Constructive Advertising 
By Lester G. Herbert. 


If everyone who reads newspapers 
had an active imagination, there would 
be little need to give much time or 
thought to the preparation of meat 
market advertising. 





For Mental Ability 

For Physical Strength 

For Good Robust Health 
For Both Young and Old 


Because--- 
Meat is Delicious 
Meat is Nutritious 
Meat is Economical 


So Eat Meat with Leafy Vegetables several 


times each week 
And buy them both at : 


Meat Has No Substitute : 


The Court Street Meat Market 


Frank C. Fox, Prop. 

Eien ragea Cae se 2a Yaa Cana IGA 
GOOD EDUCATIONAL PUBLICITY. 
This advertisement is simple in style, 

readable and convincing. More advertis- 
ing of this type by retailers would be 
helpful in changing false ideas held by 
many people about the value of meats in 
the diet. 

But most people are so busy with 
their own affairs and so lacking in 
imagination, that there is a wonderful 
field for the wide-awake meat dealer 
to put his business on the map with 
newspaper talks and suggestions which 
will help people to visualize good 
things to eat in the meat line and at- 
tractive dishes for the table. 

So much is being said and written 
about eating less meat, that the im- 
pact of this constant bombardment is 
rather certain to have an effect which 
will tend to slow down buying of meat, 
especially in warm weather. 

Ads Should be Helpful. 


Much of this advice comes from 
space writers and free lances who 
are none too well posted. But they 
are clever enough to follow what is 
being played up in the public eye and 


EG 


Ae BO A AO Ae 
WHEN IN DOUBT 
What to Serve for Dinner, try 
Ham and Spinach 
Fresh Spinach is arriving daily 
and is excellent in quality 
We can furnish you with hams of any weight, 
from a large. ham down to a ham shank 
weighing but a few pounds. From the stand- 
point of economy it is well to buy one-half 
of a ham and have a few slices sliced off to go 


with eggs and in this way you get your sliced 
ham at the price of a whole or half one. 





AEX RN ADO 





. The Court Street Meat Market 


Franx C. Fox, Prop. 


A HELPFUL HINT. 


The writer also points out the thrifty 
side of buying a larger piece of ham, even 
if it has to be sliced, in order to get the 
benefit of the whole or half-ham price. 


to harp on the same string. Sometimes 
this advice comes from other busines 
interests who urge the public to eg 
less meat and to patronize instead the 
particular products the industry whic 
is promoting some special propagand, 
has for sale. 

It is neither necessary nor wise fo 
the meat industry to sit by and admit 
that it is a culprit without any attempt 
at defense. Such an attitude 5 
scarcely to be recommended. 

Meat market advertising can be 
simple and practical in style, readable 
and helpful. It is not enough to state 
that this and that kind of meat is m 
sale at so much per pound. It is mor 
to the point to say something definite 
and then stop. Such advertisements 
should not be crowded! 


Makes Positive Statements. 

Frank C. Fox, proprietor of the 
Court Street Meat Market, Canton, 
N. Y., is doing some very good adver. 
tising in this connection. Notice ip 
one of the advertisements reproduced 
herewith the distinctly positive state. 
ments he makes. There is not a nega- 
tive hint in the whole space. 

Many people and writers have a gooi 
deal to say about meat substitutes, 
Mr. Fox comes out flat-footed and de 
clares that meat has no substitute; that 
is to say, there is nothing which wil 
take its place. He gives four support 
ing bits of testimony. Meat is useful 
in the development and maintenance o 
mental ability, in the promotion ani 
maintenance of physical strength, in 
the building up of robust health, and 
its use is helpful in these connections 
for old and young. 


Meat Has No Substitute. 

Now the writer of this advertisement 
might have gone on to explain thatif 
anyone abused meat eating and al 
prodigously and gluttonously of this a 
that, trouble might result, but he was 
wise enough to do nothing of the kint 

When the coal dealer advertises, lt 
does not find it wise or necessary W 
depict how unfortunate it is when? 
house burns down or a human bei 
loses his life in a fire. 

When the retailer of rope tells k 
has it for sale, he doesn’t think it 
necessary to advise people agails 
hanging themselves. And this write 


likewise assumes that his hearers at 
intelligent people who are informed 
the proper use of meat. 

Then he goes on to tell why mett 
has no substitutes—that its nutritive 
value, its deliciousness, its satisfying 
economy are not replaced by other 
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foods satisfactorily. So he advises the 
eating of meat, especially with leafy 
vegetables. Many people know this 
means a balanced diet. 

Palatable Dishes Suggested. 

Then in the other advertisement he 
gives a definite and helpful hint for a 
good meal. Study this bit of publicity. 
itis good, and this market is prepared 
to furnish the ham and the spinach. 
It is a mouth-watering combination. 

The writer points out the thrifty side 
of buying a larger piece of ham, even 
if part of it has to be sliced, in order 
to get the benefit of the whole or half 
ham price. 

This advertisement has a definite 
yalue which is bound to find an answer- 
ing echo in the hearts of both men and 
women readers. It is the unusual 
person indeed who is not fond of a 
juicy, tender piece of ham served with 
adish of well-cooked spinach. 

Practical business building facts and 
hints on food combinations are within 
the province of the advertiser of meats 
and foods which go with meats. Such 
publicity counts. It builds volume and 
prestige. 


+ oe 


NEWS OF THE RETAILERS. 

The Rose Market, San Francisco, 
Calif., has moved from 339 Staples to 
1647 Market St. 

W. J. Fisher has been succeeded in 
the meat and grocery business in 
Yuma, Ariz., by L. Capassaon. 

The Haney Grocery and Market, 
Lyons, Kan., has completely remodeled 
and redecorated its place of business. 

The Ideal Grocery Co., Plains, Kan., 
has purchased the business of the Wit- 
ter Meat Market. 

The Drake and Gallagher store No. 2 
has been opened with a stock of meats 
and groceries at Pahuska, Okla. 


The Prefontain Market has opened 
for business at 101 Prefontain Place, 
Seattle, Wash. 

A. W. Johnson has purchased the 
business of the Cooperative Store Meat 
Market, Coeur d’Alene, Ida. 

W. S. Sanders, 8105 Fifty-fifth St., 
Portland, Ore., has added a bakery to 
his meat business. 

Anton Helm has sold his meat busi- 
Ness at Monroe and Broadway, Spo- 
kane, Wash., to Frank J. Kraeman. 

The New Olympic Market, Seattle, 
Wash., has increased its capital stock 
to $25,000. 

The Carlson Market has been opened 
at 1077 East Ninth St., Portland, Ore., 
by E. L. Carlson. 

The Old Mission Market has been 
opened for business at 3398 Mission St., 
San Francisco, Calif. 


and grocery business of Ernest Quag- 
lia, 2900 Ellsworth St., Berkeley, Calif. 
The Home Meat Market has been 
opened at 1817 Balboa St., San Fran- 
cisco, Calif, 
Harry Lessard has engaged in the 
tetail meat business in Cromwell, Minn. 





W. L. Carle has purchased the meat . 
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Oscar Hoar has engaged in the meat 
and grocery business in Woodston, 
Kan. 

L. E. Hoffman has acquired the retail 
meat business of Lauderback Bros., 
Pleasant Home, Ore. 

The Skaggs Safeway Stores, Inc., 
have opened a meat and grocery store 
in Ukiah, Calif. 

The Enumclaw Rockdale Co., Enum- 
claw, Wash., is adding a meat depart- 
ment. 

Lewis J. King has engaged in the 
retail meat business in Portland, Ore., 
under the name of King’s Market. 

McCarthy and Wickenburg, Seattle, 
Wash., have been succeeded in the re- 
tail meat business by the James Henry 
Packing Co. 

Otto Giles has purchased a partner- 
ship in the retail meat business of 
Toney & Sons, Milton, Ore. 

The Mutual Stores, Inc., has engaged 
in the retail meat and grocery business 
at 312 Virginia St., Vallejo, Calif. 

The Castle Manor Market has been 
opened for business at 4276 Mission 
St., San Francisco, Calif: 

Steve Gazelia has purchased the 
grocery store and meat market of Mrs. 
H. H. Buhrmaster, Hillsboro, Ia. 

C. M. Hagerman has purchased the 
retail meat business of W. C. Farrell, 
Sunnyside, Wash. 

Barzee Brothers, Fossil, Ore., have 
sold their retail meat business to Fitz- 
patrick Brothers. 

Oscar Hoar has engaged in the meat 
and grocery business in Woodston, Kan. 








Tell This to 
Your Customers 


Under this heading will appear informa- 
tion which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 




















CREAMED SHREDDED HAM. - 

Here is a recipe that will aid your 
customers to dispose of their ham re- 
maining after boiling or baking. 

Thicken one cup of milk with two 
teaspoons of flour. To this add butter 
the size of an egg, two well-beaten eggs 
and salt to taste. Boil this for a few 
minutes and add bits of finely-shredded 
ham. Serve with baked potatoes or 
pour over buttered toast. 


ns 
ALLENTOWN DEALERS ORGANIZE 


An organization of retail meat deal- 
ers, to be known as the Allentown Meat 
Retailers’ Association, has been formed 
in Allentown, Pa. 

Harry L. Frey was elected president 
of the association. Other officers were 
elected as follows: Vice-president, 
John L. Narey; treasurer, Lawrence J. 
Frey; secretary, Maynard E. Trach. 

A number of committees have been 
appointed and the work of getting the 
organization to functioning efficiently 
will be carried forward rapidly. 

Walter G. Hoshour, secretary-man- 
ager of the Philadelphia Meat Retail- 
ers’ Association, delivered an address 
on the aims and advantages of a local 
association to the meat dealers of a 
city. 








Retail Shop Talk 

















AIDING CUSTOMERS TO BUY. 

The meat retailer is not a stranger 
to the hesitant and undecided customer. 
He meets many of them every day. In 
fact, probably a large percentage of 
the women who visit a retail meat 
shop have not. decided beforehand what 
meats they will buy. They depend on 
the displays and the suggestions of the 
retailer to come to a decision. 

The store, therefore, that makes it 
easy for women to do their shopping 
always can be sure of a large measure 
of goodwill from the people of a neigh- 
borhood. Other things being equal, 
people will buy where they can get good 
meats at fair prices, courteous service 
and where they can conclude their busi- 
ness with the least annoyance and loss 
of time. 

Cuts ready for the pan or the oven, 
neatly and attractively displayed, al- 
ways will be a prime factor in aiding 
customers to make their purchases. 
And it helps further to have these cuts 
labeled so that they can be identified. 
Quite often it is also advisable to have 
the price per pound or per piece at- 
tached. 

“One retailer who has sensed the im- 
portance of making it easy for his cus- 
tomers to choose meats and who has 
given considerable thought to the sub- 
ject uses display signs with good 
effect. Only three or four of these are 
used at a time, and no sign is displayed 
two days in succession. 

Spareribs and sauerkraut are known 
to every housewife, but they may not 
occur to her when she is trying to make 
up her mind what meat to buy. An at- 
tractive sign calling attention to new 
kraut and especially choice spareribs 
may be the means of helping her to 
solve her problem. This also applies to 
other cuts and combinations. 

Specialties in season, particularly 
choice meats, economical meat dishes, 
and new ways of preparing well known 
meat cuts may be called to the atten- 
tion of customers by signs and posters 


as a means of aiding them with their 
shopping. But such signs must be neat, 
attractive and interesting. If they are 
sloppily prepared much of their value 


is lost. 
ee 
OPENS MODEL MARKET 


August Schmidt and his son, Ameil, 
held the grand opening of their new 
meat market, located at 1016 Sylvania 
Ave., Toledo, O., on Saturday, Novem- 


ber 10. All the fixtures, in selection of 
which considerable time was spent, are 
painted white and trimmed in apple 
green, and harmonize with the rest of 
the furnishings. 
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New York Section 


AMONG RETAIL MEAT DEALERS. 


A jolly old-fashioned coffee klatch 
was given by the Ladies’ Auxiliary on 
Thursday afternoon of last week at the 
Hotel McAlpin. It was a real get- 
together party with the ladies sitting in 
a circle, the president, Mrs. Chas. 
Hembdt and “Mother” Burck in the 
center of the ring. 

Mrs. Leo Spandau proved a success- 
ful hostess, as all those present ex- 
pressed their pleasure. The prize, 
donated by Mrs. Hembdt, was won by 
Mrs. Wm. Kramer. 

Mrs. Hembdt informed the ladies that 
L. O. Washington was at Saranac Lake 
in an effort to regain his strength. The 
members expressed deep regret at hear- 
ing of Mr. Washington’s illness, and it 
was unanimously decided to send him 
a gift as a token of their appreciation 
for courtesies extended. 

During the afternoon “Mother” 
Burck hinted that she had a plan for 


the organization but would not tell any 
of the details before the New Year. 
Needless to say, the ladies are very 
curious. 


The eleventh store has been added 
recently to those of the Baltimore Mar- 
ket Company now operating. The 
latest is at 192nd street and St. Nich- 
olas avenue. Albert Di Matteo, an 
active member of the Washington 
Heights Branch, is one of the five 
brothers in this company. 

Louis Bauer, for many years active 
in the meat trade and association work, 
and Mrs. Bauer celebrated the 38th 
anniversary of their wedding on No- 
vember 23rd. Mrs. Bauer has been 
actively engaged in charity work, espe- 
cially with reference to the morale of 
the youths of the city. 


Charles Glatz, secretary of the New 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Nov. 28, 


1928, as follows: 


Fresh Beef: 
STEPRS (700 lbs. up): 
Choice 


17.00@19.50 
15.00@17.00 


Fresh Lamb and Mutton: 
LAMB (38 Ibs. down): 
Choice 
Good 


15.50@16.50 
13.50@15. 


13.00@14.00 


(1) Includes heifer 
at New York and Chicago. 


CHICAGO. 


- oS a See $22.00@24.00 
20.00@22.00 


lbs. down at Chicago and New York. 
des sides at Boston and Philadelphia. 


PHILA. 


$24.00@25.00 
20.00@ 23.00 


NEW YORE. 


$22.00@ 25.00 
20.00@22.00 


BOSTON. 


21.50@ 23.50 
19.50@21.50 


22.50@25.50 
20.50@23.00 


25.00@27.00 
20.00@23.00 
17.00@20.00 


18.00@19.50 18.00@20.00 


17.00@18.00 


23.00@26. 


16.00@17.00 
15.00@16.00 
14.00@15.00 


16.00@17.00 
15.00@16.00 
14.50@15.00 


16.00@17.00 
15.00@16.00 
13.00@15.00 


22.00@24.00 23.00@26.00 
21. 23.00 
18.00@21.00 
16.00@18.00 


17.00@18.00 
15.00@17.00 
14.00@ 15.00 


17.00@18.00 
16.00@17.00 
13.00@15.00 


15.00@17.00 
13.00@15.00 
23.00@ 25.00 


20.00@22. 
18.00@20. 


17.00@19.00 


12.00@13.00 
11.00@12 ( 
9.00@11.60 


17.00@20.00 
17.00@20.0" 
17.00@18.00 
15.00@17. 


14.00@16.00 
12.00@13.00 13.00@14.00 


15.00@18.00 16.00@18.09 


(2) Includes ‘‘skin on’’ 
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York State Association of Retail 
Dealers, whose home is in Roc 

N. Y., gave away sausages recently jy 
celebration of a baby girl at his house 
Mr. and Mrs. Glatz have two other chi}. 
dren, a girl and boy. 


Joseph Hamburger, charter member 
of Ye Old New York Branch, 
away at his home, 72 Maple 
New Rochelle, on Thursday, November 
22, after a week’s illness. 

oo afe 
NEW YORK NEWS NOTES. 

A. W. Ruf, construction depa 
Cudahy Packing Co., Chicago, has been 
in New York this week. 


H. S. Johnson, vice president of Ap 
mour and Company, has been spending 
a few days in New York. 


Jay C. Hormel, vice president and 
general manager of George A. Homme 
& Co., Austin, Minn., has been a visitor 
to New York this week. 


J. D. Andrew, chief engineer Armour 
and Company, Chicago, has been 
visitor at the plant of the New York 
Butchers Dressed Meat Co. during the 
past week. 


C..V. Whalin, in charge of the liye 
stock and meat division of the U. §, 
Bureau of Agricultural Economics, 
Washington, D. C., has been in New 
York for a few days. 


Nathan Strauss of Brooklyn has 
been appointed foreman of the federal 
grand jury, and Richard Pearson of 
Armour and Company, 120 Broadway, 
is secretary of this jury. 


Miss Gertrude Clancy, with the 
John H. Burns Brokerage Company, had 
a birthday last week. She received the 
congratulations of her friends, many of 
whom said it with “sweets.” 


Wilson & Co. headquarters have had 
the following Chicago visitors this 
week: George A. Blair, general traffic 
manager; J. A. Hamilton, branch 
house department, and Leo Barten- 
stein, engineering department. 


Herman Hipp, traveling auditor for 
Swift & Company, who had the har 
rowing experience of being one of the 
passengers of the S.S. Vestris on its 
fatal trip, is leaving for South America 
on the S.S. Pan America on Saturday, 
December 1. 


Maynard P. Chapin, for many years 
president and manager of the Gotham 
Hotel Supply Co., Inc., New York, has 
responded to the call to Chicago, where 
he will have even more extensive fields 
in which to exercise his capabilities. 
Bernard Fishman, his assistant, is a 
suming charge at the Gotham Co. and 
there is every indication that he 
be very successful, as he is well a 
quainted in the hotel and restaurant 
fields throughout the Middle Atlantic 
states as well_as in New York. 

a 


If meats get wet and slimy in yew 
ice box, write’ to Retail Editor, TH 
NATIONAL PROVISIONER, Old 
Bldg., Chicago. 
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BELL’S 


BAGS 


and 


SAUSAGE 
SEASONINGS 


Write for Samples 
and Prices 


TheWm.G.Bell Co. 
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A. C. Wicke Mfg. Co. | 
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Complete Market | 
Equipment 
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NEW YORK CITY 


Main Office and Factory: 406 East 108nd St. 
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“i DEATH OF J. A. WHITFIELD. two years recuperating, and seemed to CANNED MEAT EXPORTS. 
omies, J. A. Whitfield, long associated with have about reached his normal health Domestic exports of canned meats 
1 New the meat industry as a packinghouse when he was again stricken. from the United States during Septem- 
j handi He is survived by his widow and two ber, 1928, were as follows, accordin 
sales executive and meat merchandis- children. Funeral services were held Prog U. SB ge Re . 
n has | ing authority, died in Chicago on No- in Washington, D. C., November 26, “ ‘He U. ©. DUrcau OF soreign an 
federal vember 21, after a brief illness. with interment in that city. Domestic Commerce: 
son. of Mr. Whitfield started his career in a Nee p — Pie oy — — See 
adway, f the meat industry with Swift & Com- CANADA INSPECTED SLAUGHTER. (°° , 8.; value, $183,324. 
H : Sausage, 182,105 lIbs.; value, $71,319. 
pany more than 30 years ago. He was Government inspected slaughters of Other canned meats, 151,317 lbs.; value, 
, & one of the boys who started under C. 0. —— — pera ry a during Oc- $42,752. 
ong, f ober, , showed slight increases over : 
w= — ba bo — S. ne killing for the same month in 1927, but 1, es ag of anyon a from — 
of a 7 See cattle and hog slaughters were slightly ton a prea thts Reiss ae cag f “ 
any district superintendent for the company Jess, Slaughters for the ten-month pe- jo ee ee ee ee ee ee 
at New York City. riod ended with October, 1928, showed ‘WS: 
had Finally he decided to go into business practically no change from totals for . Alaska—Beef, 17,455 Ibs.; value, 
¥e this for himself. He established one of the the corresponding period of 1927. $4,677. Sausage, 5,144 Ibs.; value, 
‘traffi early meat and grocery chains, known Inspected slaughters for October, $1,702. _ 
b as the Old Dutch Market, with stores 1928, compared with those the same _Hawaii—Beef, 15,318 lbs.; value, 
br in Washington, D. C., and Richmond, month a year ago, are reported by the $3,992. Pork, 13,954 lbs.; value, $5,113. 
a Va. and which operated a packing Dominion Live Stock Branch as fol- Sausage, 18,867 lbs.; value, $5,678. 
Plant at Frederick, Md. lows, for all provinces combined: Other canned meats, 11,504 lbs.; value, 
or ae Serious setbacks were experienced in Oct., Oct., $4,816. 
oh this undertaking through the post-war. 1928. 1927. Porto Rico—Beef, 56,912 lbs.; value, 
‘a the deflation period, and this with a physi- Cattle 80,763 86,955 $4,978. Pork, 2,398 lIbs.; value, $811. 
its cal breakdown caused the management Calves 30,569 30,297 Sausage, 15,597 Ibs.; value, $3,177. 
hi of these stores to pass into other Hogs 200,321 208,308 Other canned meats, 16,286 lbs.; value, 
ws hands. Mr. Whitfield spent the past Sheep 141,993 137,970 $1,579. 
urday, 
221 | J.S.HoffmanC i BEMIS Miareage 
je eNe LLU ‘man ompanhy AND COVERS 
e fields Seeiiens' 
pilities. pecialists in 
~ ADVERTISE Your Brand 
aa Sausage—Corned Beef Your enadenneek: may besepeoduned dimetly on 
ell Bemis Fabric Meat Covers—a valuable sales 
au e aid, far superior to the paper lable. S 
tlantie Dried Beef — Cheese shapes of bags, if desired. Send for details. 
: BEMIS BRO. BAG CO. 
| Specialty Dept. 
: hed 322-330 W. Illinois St. 181-183 Franklin St. 420 Poplar Street, St. Louis, Mo. 
Colony CHICAGO NEW YORK : 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, best 
Cows, medium 7 
Bulls, light to medium 7.2 


LIVE CALVES. 


$16.50@18.00 
6.50@ 7.50 


$13.50@14.50 
6.75@ 8.50 


Veals, prime 
Calves, com. 


LIVE SHEEP AND LAMBS. 


Lambs, good to choice $13. 25@14. 
Lambs, medium 
5. 00@ 


LIVE HOGS. 


Hogs, 160-210 Ibs. 
Hogs, medium 
Hogs, 120 lbs. 
Roughs 

Good Roughs 


DRESSED HOGS. 


heavy 

180 Ibs. 
80 Ibs. 
80-140 Ibs. 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native heavy 
Choice, native light..............--+.- 2 
Native, common to fair p 


WESTERN DRESSED BEEF. 


Native steers, 600@800 lbs 

Native choice, yearlings, 400@600 Ibs.. 
Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS. 


Hogs, 
Hogs, 
Pigs, 
Pigs, 


hinds and ribs... .25 

hinds and ribs... .2 

hinds and ribs... .: ; 
2 


21 
18 
14 


ae | 
2 
. 3 
. i 
. 2 
. 3 
ee 
2 
. 3 
1 
2 
3 
1 
. 3 


Bolognas 

Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 lbs. 
Tenderloins, 4@6 Ibs. 
Tenderloins, 5@6 lbs. 
Shoulder clods 


Lam 
Sheep, good ...... OSecerecvaccscsecses 2 
Sheep, Medium .........csceceeeceeeee 10 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. 
average 

Pork tenderloins, fresh 

Pork tenderloin, frozen 

Shoulders, city, 10@12 lbs. avg 1 

Shoulders, Western, 10@12 Ibs. avg... 

Butts, boneless, 

Butts, regular, 

Hams, Western, fresh, 10@12 lbs. avg. 19 

Hams, city, fresh, 6@10 Ibs. avg 22 

Picnic hams, Western, fresh, 6@8 me, 
average 

Pork trimmings, extra lean 

Pork trimmings, regular, 50% 

Spareribs, fresh 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg 
Hams, 10@12 lbs. avg 


Rollettes, 6@8 Ibs. avg 
Beef tongue, light 
Beef tongue, hea’ 
ee a 

bonel 


FANCY MEATS. 


ii 





Seppe 
S33 
a 


Shop fat 

Breast fat 
Edible suet 
Cond. suet 


GREEN CALFSKINS. 
5-9 914-12% 12%-14 14-18 18 up 

Prime No. 1 Veals..26 2.90 5 . 
Prime No. 2 Veals. .2 2.70 

Buttermilk No. 1....: 2.55 

Buttermilk No. 2....2 2.35 

Branded Gruby 1.40 

Number 3 


©8898 
AD moo 
EK 


LIVE POULTRY. 


Fowls, Leghorn, per lb., via express....25  @27 
Ducks, L. I., spring @28 
Pigeons, per pair, via freight or express @45 


BUTTER. 
extras (92 score)..... gee @51 
firsts (88 to 89 score) @47 
seconds (84 to 87 score) 45 
lower gTades........0..ecees 42% @48% 


EGGS. 


(Mixed colors.) 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


a firsts 
Firsts 
Checks 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry Dag to box—fair to poets 
Western, 60 to 65 Ibs. to dozen, 1b...30 @32 
Western, 48 to 54 lbs. to dozen, lb. 27 
Western, 483 to 47 Ibs. to dozen, lb...25 
Western, 36 to 42 lbs. to dozen, Ib...24 
Western, 30 to 35 lbs. to dozen, Ib...23 


Fowls—fresh—dry pkd.—prime to fcy.—12 
Western, 60 to 65 lbs. to dozen, Ib...33 
Western, 48 to 54 lbs. to dozen, Ib...30 
Western, 43 to 47 lbs. to dozen, lb...28 
Western, 36 to 42 lbs. to dozen, Ib...26 
Western, 30 to 35 Ibs. to dozen, Ib...25 


Fowls—frozen—dry pkd.—fair to good—12 
Western, 60 to 65 lbs., Ib 29 
Western, 55 to 59 Ibs., 

Western, 48 to 47 Ibs., 

Western, 30 to 35 Ibs., lb 
Ducks— 

Long Island, spring 

Turkeys— 
Northwestern, 
Western, 
Texas, 

Squabs— 
White, 11 Ibs. 
Squabs, 9 Ibs. 


prime to 
prime to fancy 
prime to fancy 


@52 
@50 
@48 


to dozen, 


@75 
to doz., 1 


@65 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Nov. 24, 1928: 

vov. 16 17 19 20 2 22 
Chicago 483, 48% 49% 49, 
New York --50% 50 50% & 50% 
Boston L 50 f 50 50 
Phila. 51 % 514 51% 

Wholesale prices of carlots—fresh centralized 
butter—90 score at Chicago. 

47% 47% 47% 48 48 48 

Receipts of butter by cities (tubs). 

This Last Last —Since Jan. 1— 

week. week. year 1928 1927. 
Chicago ..23,844 34,768 21,071 2,819,456 2,917,656 
N. ¥. ...41,787 40,328 32,115 3,164,267 3,319,468 
Boston ...13,552 14,011 6,464 1,163,165 1,130,812 
Phila. .-12,788 13,770 9,601 1,030,394 997,397 


91,971 111,872 69,251 8,177,282 8,365,323 
Cold storage movement (Ibs.): 
Same 
week-day 
last year. 
18,203,965 
15,147,835 
586,405 
2,721,518 


43,659,723 


In Out 
Nov. 22. Nov. 22. 
Chicago ...23,545 320,463 
New York..45,693 185,293 
Boston ....60,304 172,738 
23,100 100,742 


152,642 779,236 


On hand 
Nov. 16. 
12,208,058 
10,647,487 
6,990,278 
4,251,222 


34,097,045 





December 1, 19 


FERTILIZER MATERIALS, | 


BASIS NEW YORK DELIVERY, 
Ammoniates. 
Ammonium etighate, vail delivered 
per 100 lbs. 
Ammonium te, double bags, 
100 Ibs. “aT yp New = ‘per 
Blood dried, 15-16% i. ie 
van scrap, dried, 11% ammonia 10% 3 
B. P. L., f.0.b. fish factory........ 5.50 & 
Fish guano, a 13@14% ammo- 
nia, 10% B. P. L. 
Fish scrap, aciduated, 6% ammoni 
3% A. PL. A., f.0.b. fish factory. * 4.00 & 
Soda Nitrate, in bags, 100 lbs. spot.. } 
Tankage, ground, 10% ammonia, 15% 
Se a Pee eee 
Tankage, unground, 9@10% ammonia.4.45 
Phosphates. 
Bone —_ ageet, . and 50 bags, 
per 
Bone meal, raw, % ‘ent 50 bags, 
per toi 
Acid phosphate, 
more, per ton, 


bulk, f.o.b. Balti- 
16% flat........... 
Potash. 
Manure salt, 20% bulk, per ton..... 
Kainit, 12.4 we om eee 
Muriate in bags, — on per ton. 
Sulphate in bags, basis 90%, per ton. 
or 
Cracklings, 50% unground 
Cracklings, 60% unground 
Meat Scraps, Ground. 


BONES, HOOFS AND HOR 
Round eco Sapen, avg. 48 ” 50 we 


100 
Horns, avg. VE. Ti oz. and over, No. 18.800.¢ 
Horns, avg. 744 oz. and over, No. 28.250.0 
Horns, avg. 744 0z. and over, No. 38.200, 


onasniellieianias 
NEW YORK LIVE STOCK. — 


Receipts of live stock at New 
for week ended Nov. 24, 1928, 
ported officially as follows: 


Cattle. Calves. 


Jersey City 6,366 


Central Union 
New York 


Previous week 


Two weeks ago ... ‘ 47. "479 


alfski 


Specialists in skins of quality ¢ 
consignment. Results talk! 
mation gladly furnished. 
Office and Warehouse 
407 East 3ist St., 
NEW YORK, N. 
Caledonia 0118-0114 

















Lincoln Farms Prod 
Corporation — 
Collectors and Renderers of 


Boe FAT si 


Manufacturer of Poultry F 


Office: 407 E. 3ist St. 
NEW YORK CITY 
Phone: Caledonia 0114-01 


Factory: Fisk St., Jersey City, 


, 
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